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ading Publication in the Meat Packing and Allied Industries Since 1891 


BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
hogs, and also a PRODUCT ADVANTAGE over 
a competitor who purchases shipped-in carload 
lots of green pork cuts. 


LONG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt IRVIN A. BUSSE, Sr. 
mee ST ER Gis 1 2-3 Slaughterer can put up Dressed Hogs substan- 

tially. cheaper than a Slaughterer who has to 

have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 


THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to 
suit the Buyer’s own peculiar requirements but also because they are fresher, since 
they have been encased in the carcass during shipment and protected from the ex- 
posure and deterioration to which Cuts shipments are subjected. 


A TELEPHONE CALL TO US will not only give you the broadest possible coverage of 
all Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 


OUR CREDO 
To constantly strive to divide, equitably, between Buyer and Seller, through 
the Busse Denominator Pricing Method, the economic savings and advan- 
tages inherent in the shipping of Dressed Hogs, instead of Live Hogs or Cuts. 





IRVIN A. BUSSE, Jr. 
Write us for complete information and 
your handy size permanent personal 


, 5 sa f copy of the BUSSE BASIC DRESSED 
f : bt a i ‘ he HOG DENOMINATOR SCHEDULE. 
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When should 
you think about SERVICE 





Service is the most 
important word in the world 
when you need it...and even 
the very best equipment 
needs it occasionally 
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Buffalo 


SERVICE 


MAdison 491] 
Buffalo, N.Y. 












The time to think about “service” is when you are buying new 

equipment. It is just as important as the equipment itself. Ask yourself: 
“Does the manufacturer have a high reputation for ‘service’? Does 

he have the right kind of organization? Is it experienced, fast on its feet"? 


If you do check (or don’t already know) you'll find that Buffalo has 
always had an outstanding reputation for “service” among sausage-makers. 
Buffalo specializes on sausage machinery...devotes its full attention 

to this one thing. Buffalo has had the years of experience necessary to 
develop the finest machinery and nation-wide servicing arrangements. 


CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 


... The symbol of quality 
machinery and efficient service 
for ninety years 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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_ IMPROVED 
__ HAM MOLD 


(Patented) 





Get these exclusive features to produce fine quality 

molded meat products. ote 

@ EASY TO CLEAN—sanitary, stainless steel, one piece 
cover reduces labor at least 50%. 

@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2'4” into mold. = This new and fast method is superior, more uni- 

@ NON-TILTING COVER—rods through end brackets form, and operated with less effort. Any 
makes it impossible for cover to tilt. operator can easily adapt himself to it. 


LOAF MOLD 
(PATENTED) 












OPEN TOP LOAF PAN 











PRE-SLICING MOLD SHOWN WITH: 


STUFFING CARRIAGE 

The Globe-Hoy Pre-Slicing mold speeds produc- 
tion and cuts costs up to 6634%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 

Saves time and labor in cleaning, handling 
and stuffing. Both ends open for quick removal 
of loaf. 


SPEED LOAF MOLDS 
Open End Stainless Steel 


Stuffed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 
fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 
removal. 









EXTRA HEAVY DUTY | 
PRE-SLICING MOLD— | AIR OPERATED MOLD UNLOADER 


The new Globe-Hoy Air Operated Mold Unloader 
eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves, 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 














(PAT. PEND.) 


16 Gauge Stainless | 
Steel Body | 


® Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to : 
a heavy tapered flange around the end ™ 
of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 

© Extra Heavy gauge stainless steel. 16 gauge on body and 16 


gauge on covers gives greater durability and increased mold 
life, 


This new mold, despite its heavier construction, 
is still the easiest mold to handle. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts, to save time and 
labor in cleaning, handling and stuffing. Both now suelfabie Gio 

ends open for quick removal of loaf. “NATIONWIDE” leasing program 





| These and many other Globe-Hoy products were 
| designed to speed up the production of Ham and 

Loaf Molds in your plant. All are available 
| NOW! Send for new illustrated catalog showing 
sizes and prices today. 


Globe equipment is 
























4000 S. PRINCETON AVENUE @ CHICAGO 4, ILLINOIS 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The poset Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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A laboratory control extraction is 
made in D&O Dry Solubles Plant. 
All quantity material must con- 
sistently ‘‘match’’ this exacting 

dard, thus intaining com- 
plete uniformity from batch to 
batch. 
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Once used as the ransom for 
kings, “peppercorns,” in mod- 
ern dress still pay their own 
way as the most important 
flavor-factor in your prepared 
meat product! SPISORAMA 
(dry-soluble) PEPPER is the 
crowning achievement of this 
“pepper-evolution.” Even 
spreading, made from the fin- 
est oleoresin, uniform in 
strength and quality from 
batch to batch, completely 
pure... SPISORAMA PEPPER, 
true to tradition, pays its own 
way. Try it! Trial quantities on 
request. 


Write for copy of the 


REFERENCE BOOK AND CATALOG 
OF 
FLAVORS AND SEASONINGS 


OUR 159th YEAR OF SERVICE 


OLCOTT, INC. 


180 VARICK ST., NEW YORK 14, N.Y. 


Sales Offices in Principal Cities 





Essential Oils 
Aromatic Chemicals 
Perfume Bases 

Flavor Bases 

Dry Soluble Seasonings 
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BEEF 
EQUIPMENT 


“BOSS” Electric Beef Hoists are available in 
a variety of sizes and speeds for raising cattle 
to the bleeding rail, lowering to the dressing 
bed, elevating to the dressing rail, and for 
operating knocking pen doors and other mis- 
cellaneous equipment. 


These hoists may be furnished with 5 H.P. 
motor at a speed of 90 feet per minute or with 


“BOSS” Knocking Pen 


costs, 


ble, or tandem, position the animals 
properly for knocking and discharge 
the stunned animals to the dry area 
without manual assistance. 





“BOSS” ELECTRIC BEEF HOIST 


“BOSS” Knocking Pens, single, dou- 
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714 H.P. motor at a speed of 120 feet per 
minute. Lift capacity is 2000 pounds at these 
speeds. 


Magnetic starter with raise and lower push 
button control and limit switch is recom- 
mended when landing carcasses on bleeding 
rail, or drum switch with pull ropes may be 
provided for the dressing bed area 


THIS 1S THE COMBINATION THAT CUTS YOUR COSTS 


Exhaustive tests and years of study have gone into each and every 
unit of “BOSS” Beef Equipment and Machinery. The many im- 
proved and patented features can increase production and decrease 


“BOSS” Landing Device 


“BOSS” Landing Device for smooth 
and positive transfer of animal from 
hoist to rail. 
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“BOSS” Friction Carcass Drop- 
per with five coil spring actuated 
hook return. Internal expanding 
brake for positive action. Hook 
alignment is automatic. Rail end 
is always closed either by hook 
or safety stop. Operator has con- 
stant and complete control. All 
exclusive and patented features. 


The “BOSS” Safety Beef Head 
Splitter with 5 H.P. brake type 
motor offers all of the operating 
and safety features which you 
expect a key unit of equipment 
to provide. Many of its basic ad- 
vantages are patented and un- 
obtainable in other makes of 
equipment. Rigid cast iron con- 
struction greatly reduces wear 
due to the jarring shocks of op- 
eration. 


“BOSS” Head Splitter 





BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 












£958 
NATIONAL 
HOT 006 


MONTH 
PROMOTION 





for your 
copy of this book! 80 pages of 
ideas that can help YOU capitalize 
on the spectacular 1958 National 
Hot Dog Month Promotion! Get 
started early! Get your request 













in now! 


( Too-Pak of Canada, Ltd. 
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- BEEF - VEAL - PORK - LAMB ( 
* ALL BEEF FRANKFURTERS 
* Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_— 
let us work with you... 


HYGRADE FOOD PRODUCTS CoRP. | 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 













More flavor! 
Sy angen 
Morrell Meats! 
| ae =. N 










John Morrell & Co., General Offices, Chicago, Ill. 





Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING. GUIDE 
to buy for your plant. It has 
product information of all leadiig 
suppliers. Why don’t you 














put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! | 
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~ How to give a ham 


the center of the stage 


Your boneless hams will get the spotlight 
in any store when you chunk them and overwrap 
with VISTEN film. It’s the fast, economical 


way to get sleek, smooth, buy-impelling packages. 


FOR DETAILS PLEASE TURN THE PAGE}> 


L 26, 1958 





























Here’s a |ictex film production line at work 


There are many ways to set up a production line with the VISKING 
TITE-WRAP machine. We will help you design one to suit your needs. 
And VISTEN film bags are easy to stuff, require fewer cetlions less labor. 
Here is the way to produce sales compelling packages that get the call 


in self-service stores, at the lowest cost! 


|ietex’ film is less expensive to buy, less expensive to use. No heat— 


no hot water. Just stretch, stuff and seal for a tight, wrinkle-free, attractive package. 


VISKING COMPANY 


Chicago 38, Illinois DIVISION OF CORPORATION 
VISKING and VISTEN are trademarks of UNION CARBIDE CORPORATION. 
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Concurrent Chaos 


is about the happiest description of the con- 
dition that would prevail in the meat packing 
industry under the bill which the Senate agri- 
culture committee voted to report this week 
in trying to resolve the question of whether 
_ regulatory jurisdiction over the industry should 
stay with the U. S. Department of Agriculture 
or go to the Federal Trade Commission. 

The committee’s cynicism about the worth 
| of its hermaphrodite child can be seen in 
the three-year limit suggested for its life. In- 
stead of choosing one of the available bills 
which would modernize the regulation of the 
industry, but keep it under the jurisdiction 
_ of the government agency most familiar with 
its problems and operations, the committee 
chose to repeat that old shilly-shally: 

“Yes, my darling daughter . 

But don’t go near the water.” 

k Guiding a business in conformity with the 

rules, prineiples and human foibles of one 
government agency is not an easy task, but 
such difficulties will be squared rather than 
doubled by the addition of a second “master.” 

Only a very courageous packer will dare to 
display much competitive initiative when he 
knows that one umpire may call him “out,” 
even though he may be “safe” in the eyes of 
the other. 

We hope that the Senate and the House 
will refuse to endanger the welfare of an in- 
dustry serving millions of producers and con- 
sumers, and will put concurrent jurisdiction 
where it belongs—in the wastebasket. 































News and Views 





Newly-Elected president and chairman of the board of the 


National Independent Meat Packers Association is T. H. (Ted) 
Broecker, The Klarer Co., Louisville, who was chosen at 
NIMPA’s 17th annual meeting that ended in Chicago this week. 
Chris E. Finkbeiner of Little Rock Packing Co., Little Rock, 
Ark., retiring from the top NIMPA posts after four terms, was 
elected to the new position of honorary chairman of the board. 
J. B. Hawkins, Lykes Bros., Inc., Tampa, Fla., was re-elected 
as first vice president and vice chairman of the board, and 
Floyd Segel, Wisconsin Packing Co., Milwaukee, was named to 
the newly-created office of second vice president. NIMPA re- 
named W. L. Medford, Medford’s, Inc., Chester, Pa., as treas- 
urer, John A. Killick as executive secretary and E. H. Pewett 
of Weaver & Glassie, Washington, D. C., as general counsel. 
Divisional vice presidents who took office at the annual meeting 
are: Central, Alan J. Braun, The Braun Bros. Packing Co., Troy, 
O.; Eastern, John Krauss, John Krauss, Inc., Jamaica, N. Y.; 
Midwestern, Edward W. Olszewski, American Packing Co., St. 
Louis; Southern, Robert L. Redfearn, Pioneer Provision Co., 
Atlanta, Ga., and Southwestern, D. J. Twedell, Houston Pack- 
ing Co., Houston, Tex. 

A board of trustees was appointed for NIMPA’s Wilbur 
LaRoe Jr. Foundation. The trustees are: Wells Hunt, Hygrade 
Food Products Corp., Detroit; John E. Thompson, Reliable 
Packing Co., Chicago; Frank Thompson, Southern Foods, Inc., 
Columbus, Ga.; George Heil, Heil Packing Co., St. Louis; 
Herbert Rumsey, Tobin Packing Co., Inc., Rochester, N. Y.; 
Floyd Segel and W. L. Medford. A complete report on the 
NIMPA convention will appear in the NP of May 3. 


A Modified O’Mahoney-Watkins bill (S-1356) approved by the 


Senate agriculture committee this week would give to the Fed- 
eral Trade Commission and the Secretary of Aggiculture con- 
current jurisdiction over trade practices with respect to meat, 
meat food products, livestock products in unmanufactured form, 
poultry and poultry products. The Secretary of Agriculture 
would have exclusive jurisdiction over stockyards and livestock 
and live poultry transactions, and the FTC would be given 
exclusive jurisdiction over trade practices with respect to.com- 
modities other than those over which it would share authority 
with the Secretary. @oncurrent jurisdiction would be for a period 
of three years, which could be extended at the discretion of 
Congress. The Western States Meat Packers Association and 
the American Meat Institute have taken opposite stands in 
regard to the proposal for concurrent jurisdiction. WSMPA, 
which has been advocating transfer of authority over merchan- 
dising practices to the FTC, indicated this week that concurrent 
jurisdiction probably would prove to be acceptable to the 
association. The AMI said it opposes FTC jurisdiction over the 
industry, whether concurrent or otherwise. 


The Agricultural appropriations bill (HR-11767) passed by 


the Senate this week allotted $17,326,000 for meat inspection 
during the 1959 fiscal year, pending the receipt at a later date 
of a supplementary appropriation request. The industry has 
been seeking $19,202,184 for meat inspection. The Senate ap- 
propriations committee’s report on meat inspection said: “The 
committee recommends an appropriation of $17,326,000, the 
budget estimate and the amount in the House bill, which is 
an increase of $500,000 over fiscal 1958. The committee was 
requested to increase this item by several interested persons 
and organizations. It is understood from testimony given by 
departmental officials that additional funds will be required, and 
requested in the proposed supplemental for fiscal 1959. Pend- 
ing this study by the Department, the committee does not 
recommend additional funds at this time.” 











PRODUCTIVITY GAIN 
Scored by Stoppenbach 


Wisconsin Plant 


PERATING improvements ef- 
O fected within the past year at 

the Stoppenbach Sausage Co. 
of Jefferson, Wis., including a series 
of equipment additions and method 
revisions, have increased the overall 
productivity of the plant, reports 
Franz Tensfeldt, president. 

Although the bulk of the firm’s 
business is done in fresh beef, most 
of the changes were made in con- 
nection with sausage and smoked 
meat operations. These were made 
necessary, in large degree, by the 
ever-increasing demand for self-serv- 
ice type packaging, says R. M. “Babe” 
Berkley, sales manager. 

The firm built a two-story addi- 
tion to its central building and in it 
regrouped its sausage manufacturing 
and smoking operations. 

A key piece of equipment in- 
stalled in the enlarged manufacturing 
room is a Presto cutter and manage- 
ment is well pleased with the per- 
formance of this emulsifying machine. 
Previously the chopper man worked 
virtually all day to keep pace with 
the requirements of the plant's five 
stuffers. Now this operator frequently 
has all the meat chopped out by 
noon. On one day, for example, he 
started at 6:30 a.m. and by 11:15 
had chopped 20,000 Ibs. of meat. 

A very fine emulsion, such as is re- 
quired for bologna, can be produced 
by adding ice to the meat, but nor- 
mally only water is used in chopping, 
asserts Jim Pittington, sausage super- 


10 


intendent. Any predetermined amount 
of water is added to a batch by the 
machine which has a gauge registei- 
ing the moisture addition. This as- 
sures uniformity in juiciness for a 
product and eliminates the variations 


UPPER PHOTO shows the conveyorized bon- 
ing operation which has minimized unpro- 
ductive handling. IN BOTTOM PICTURE 
an operator is lifting the lid of a machine 
for infusing bellies with curing pickle. 


ABOVE: Stoppenbach president 
Franz Tensfeldt is photographed 
alongside an aerial view of the Wis- 
consin packinghouse. LEFT: Photo 
taken from top of plant proper 
shows the building's setting and the 
livestock unloading and weighing fa- 
cilities added during the company's 
most recent construction program. 


that might occur if addition of water 
were left to chopper’s judgment. 

The sausage room claims that ap- 
proximately 5 per cent more fat meat, 
such as jowl meat or regular pork 
trimmings, can be added to an emul- 
sion without impairing the binding 
quality of the mixture or risking fat 
pockets. Batches containing more 
than 50 per cent fat meat have been 
produced in test runs, declares Louis 
Offner, assistant to the president, and 
for 21 years the sausage maker for 
the Wisconsin plant. 

The machine has two knife spindles 
with two sets of knives and _ blends 
the seasoning and cure so that the 
emulsion is moved directly to the 
stuffers. Since both the bowl and 


knife spindles have two speeds, the 


machine is said to be effective in 
preparing coarse ground meat, such 
as that used in Polish sausage, from 
fresh material. The coarse-cut meat is 
stuffed with no additional handling, 
says Pittington. 

When frozen meat is used the slices 
are placed directly in the bowl which 
is operating at high speed while the 
knives are operating at low speed. 
The combination of these two speeds 
feeds the meat chunks under the 
knife blades with no bunching at the 
hood port, reports F. Sindermann, 
sausage maker. The hood is lifted 
mechanically for quick cleaning dur 
ing changeovers, at the end of the 
day and for knife replacement. 

Product temperature rises only 
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owen about 5° F. during the chopping op- 
rT: pe: eration, Sindermann reports. 





The stuffing room is equipped with 







nt proper 

9 ae ae a Presto automatic linker which turns 
sighing fa- | out link products to desired weights. 
company's | The machine has eliminated the need 





program. | for hand linking and materially in- 
creased productivity at the stuffing ta- 
ble, comments Pittington. 

In its curing cellar the firm has 
added a Presco cure infuser. With 
this machine, one man handles belly 
infusion. He removes a green belly 
from a flat truck, places it in the unit 
and presses down on the lid handle, 
forcing the belly down onto the 66 
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All consumer packaging operations 
have been expanded. The sliced ba- 
con department has been remodeled 
and a heavy duty U. S. slicer in- 
stalled. Much of the firm’s sliced ba- 
con is now produced in thick slice 
form, reports Berkley, who observes 
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SAUSAGE MAKER F. Sindermann presses button to lift the hood 
of the new Presto chopper equipped with contra-rotating knives. 


PHOTOGRAPH below shows line for vacuum packaging of sliced luncheon meats. 
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butts are packaged. The packaging 
machine is a table top unit which 
greatly reduces the operator's effort 
with a consequent increase in pro- 
ductivity. The unit has a red light 
that warns when the crimping cycle 
is about to start. 

In the main packaging room the 
equipment has been rearranged so 
that the streams of packaged product 
converge at a central boxing station. 
The two main lines are arranged in 
an “L” shape. The frankfurt and loaf 
packaging operations are located 
along the stem of the “L” while the 
sliced sausage operation is on the 
base. The stem consists of a web con- 
veyor running between two stainless 
steel work tables with a Linker peeler 
at the head. The peeled frankfurts 
are grouped by count and placed in 
“U”-shape stainless steel holders in 
which they move via the belt to the 
check weighers and packers. The “U” 
holders travel in an upright position. 
After checking the weight, the opera- 
tor slides the frankfurts onto a printed 
cellophane sheet, places a greaseproof 
white board on top, tucks the sheet 
sides over the board and passes the 





HALF A DAY'S operation of the cutter at left prepares enough meat 
to keep the company's five stuffing tables going for the day. 





he 


unit under the Great Lakes conveyor 
sealer. Two operators use the same 
sealer. The sealed packages discharge 
onto the conveyor and continue to the 
boxing station. 

The “U” holder eliminates extra 
handling of product, asserts Pitting- 
ton,-since the links are quickly 
squared once they have been inserted 
in:.the holder. The check weighers 
pick up the holder, thus avoiding sev- 
eral handling efforts that they would 
make if the links came to them loose. 
Furthermore, the links are pushed 
as a unit onto the film which again 
avoids the grouping and squaring of 
individual links. 

A Visking Tite-Wrap machine 
which is used for packaging loaf 
products in Visten film is located 
across from the conveyor sealer. An 
infra-red bulb provides heat from 
above the mechanical fingers which 
stretch the film to facilitate stretch- 
ing. The neck of the pouch is sealed 
on a Great Lakes table top plate 
sealer and the package placed on the 
web belt for movement to the central 
boxing station. 

The base of the L is employed for 





TABLE top vacuum seal-crimp unit and shrink tunnel. 

































packing sliced sausage. Products are 
sliced on two U. S. units, check 
weighed, pouched and then vacuum 
sealed with a Vac-U-Pak sealer which 
handles four pouches per cycle. Seal- 
ing is completely automatic; the op- 
erator positions the pouches, brings 
the vacuum head down, waits for 
completion of the cycle and removes 
the pouches which are then inserted 
by a second operator in an open win- 
dow carton. The carton is passed to 
the central boxing station. 

The firm also uses the machine to 
bleed an inert gas into pouches hold- 
ing sliced dried beef, etc. 

With the above equipment layout 
one operator packs the output from 
three lines into shipping cartons or 
onto a shelf truck. Furthermore, the 
material handlers have only one lo- 
cation to which they bring the fibre- 
board shipping boxes and from which 
they remove the boxed items. 

Consolidation of movement also 
was employed in redesigning order 
assembly. This operation was engi- 
neered for the packer by Food Man- 
agement, Inc. Whereas, formerly each 
individual order was “chased” by a 
runner, the orders are now assem- 
bled in a continuous pattern as they 
move on roller conveyors past prod- 
uct stations. The assembled order is 
conveyed on a Rapids-Standard unit 
onto the loading dock where the 
railed meat also converges. The re- 
vised order assembly arrangement 
constitutes a marked improvement 
over the old setup, says Tensfeldt. 

Other improvements completed 
within the last year include the in- 
stallation of a belt conveyor for beef 
boning. This operation was also en- 
gineered by Food Management. One 
man breaks the quarters into rough 
cuts for the butchers, and the con- 
veyor carries them to the butcher 
work stations. The breakdown man, 
who works with a B & D portable 
saw, also removes the shoulder clod 
and loin strip. The finished product 
and trimmings move on the same belt 
to a central packoff station where one 
man places them in the proper box 
or barrel. The elimination of needless 
handling has increased productivity, 
observes Tensfeldt. 

In revamping the beef holding 
cooler, the rail height was raised and 
Gebhardt ceiling units were installed 
above the rails. Management reports 
that the relocation of rails and cool- 
ing units has increased refrigeration 
efficiency and made handling easier. 

A new livestock receiving dock and 
scale office were added to the firm’s 
vard. Tensfeldt raises some of the 
firm’s beef on a 1,100-acre ranch. 

During the last year many of the 
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IN SPICE ROOM, sausage superintendent 
Jim Pittington confers with Louis Offner, 
assistant to the president of the company. 


firm’s packages have been redesigned 
by its advertising agency, Fessel/ 
Seigfriedt, Inc. The firm has made 
extensive use of outdoor billboards 
during the past year. The board pos- 
ters are individualized versions of the 
material developed under the NIMPA 
cooperative advertising program. 

In a market area that has gone 
“baseball happy” since the Braves 
moved ‘into Milwaukee, the firm uses 
a unique promotional method to ex- 
ploit this interest. It sells a Stoppen- 
bach sausage package order consist- 
ing of 100 lbs. of the firm’s products. 
The merchant purchasing this unit 
gets a ticket voucher good for two 
tickets to any of the Braves’ home 
games. He signs the voucher and the 
ball park’s ticket window honors it. 
The ball club periodically bills the 
packer for the number of tickets is- 
sued. Virtually 100 per cent of the 
vouchers are cashed, reports Berkley. 
He states that it is an effective way 
in which to introduce the complete 
line of the firm’s products to dealers. 


Jersey Meat Inspection 
Legislation Is Advocated 


Two bills pending in the New 
Jersey legislature would eliminate 
thousands of pounds of uninspected 
meat from markets in the state, ac- 
cording to Dr. Armour C. Wood, 
chairman of the legislation committee 
of the Veterinary Medical Associa- 
tion of New Jersey. 

“It is up to the consumers and the 
general public,” Weod declared re- 
cently. “If they want proper meat 
and poultry inspection, they must let 
their legislators know at once that 
they wish to have Assembly Bill 456 
and Senate Bill 167 enacted into 
law this year.” 

Noting that the veterinary group 
had gone on record in support of the 


bills, Wood said they would “provide ’ 


the consumers of New Jersey 
meat and poultry that has been goy 
ernment inspected by civil servigf 
employes of the state department 
health or local health departments g 
an assurance of purity and wholé 
someness. 3 
Wood asserted that as many 
5,000 animals and birds that wo 
be condemned under the propos 
legislation may now be consume 
annually by the state’s residents. Hf 
said the bills “will close a definiti 
gap in our public health consum 
protection” and will cost less tha 
10c per person per year. ’ 


MID Limits Use of Beef 
Cheek Meat in Hamburger 


The use of beef cheek meat 
hamburger, chopped beef and fab: 
ricated beef steaks will be limi 
by the Meat Inspection Division 
effective July 1, according to MID 
Memorandum No. 259. ‘ 

The addition of large amounts @ 
chopped beef cheek meat to ham 
burger, chooped beef and fabricated 
beef steaks produces products hays 
ing physical characteristics substan 
tially different from those normally 
expected in such items, the memo 
randum explains. q 

“Accordingly, when beef cheek 
meat (trimmed beef cheeks) is 
in the preparation of hamburger 
chopped beef and fabricated beet 
steaks, the amount shall be limited 
to 25 per cent of the meat ingredé 
ent, and its presence shall be de 
clared ow the label either as a pa 
of the name of product on in af 
ingredient statement. § 

“To provide an opportunity fot 
adjustment of label inventories, th 
effective date of this memorandum 
is July 1, 1959.” 


13 Plead Guilty to Hog 
Weight Fraud Indictments 


Thirteen former livestock dealers al 
the Indianapolis stockyards pleade 
guilty recently to federal grand jury 
indictments charging them with com 
spiracy to falsify hog weights. Two: 
other defendents pleaded not guilty. 

Those entering guilty pleas in U. 5. 
District Court in Indianapolis were: 
Charles J. Renard, Fred DeBoer, 
Thomas D. Graves, Harry Herrell, 
Maxwell Herrell, Wayne W. Mc- 
Guire, Orville E. Miller, Marvin Mil F 
ler, Albert Smith, Clyde E. Andrews, 
Paul C. Beckner, William A. Martin 
and Dean Spencer. 

Pleading innocent to the indict 
ments were J. Wallace Copeland and 
Walter J. Nolte. 
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FIBREBOARD packaging 


Your meats travel better, economically, in Fibreboard 
containers. Corrugated and solid fibre shipping 

cases. Folding cartons of every size and style. Bacon 
trays and boards. Sausage containers. Table-ready 


meat specialties. Frozen meat packages. 


Advantages? You get many when you're served 

by the West's largest manufacturer of paperboard 
packaging. Your cartons and cases are faultlessly printed 
on the newest modern presses. You receive market 

and package research . .. structural and graphic 

design . . . equipment development and counsel .. . 
dependable supply and service. And people... 


experienced people near you to work with you. 


SERVICE OFFICES: Billings, Boise, Chicago, Denver, Fresno, 
Los Angeles, New York, Oakland, Omaha, Phoenix, 
Portiand, Sacramento, Salinas, Salt Lake City, San Diego, 


San Francisco, San Jose, Seattle, Stockton, Yakima. 


FIBREBOARD 


Paper Products Corporation 
Head Office: San Francisco 
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PANELISTS in cost reduction discussion were: association president 
Clarence Becker, Becker Meat & Provision Co., Milwaukee; E. M. 
Rosenthal of Standard Meat Co., Fort Worth; Sam Stein of Grill 
Meats, Inc., Sandusky; Gerry Sayell of Pfaelzer Brothers, Inc., Chi- 
cago, and Fred Bradley, Vaunclair Purveyors, Ltd., Toronto. 


MEMBERS of credit control panel: Alvin Brengartner of Grill 
Meats, Inc., Sandusky; Joseph Madine of George Schaefer & 
Sons, Inc., New York, N.Y.; Paul Simon, Simon-Pure Food Prod- 
ucts, Inc., Passaic, N.J., and George Sh . H. Sh 
Co., San Francisco. Group cited ways to keep bad debts down. 





Meat 





Purveyors Examine Costs, Credit and Personnel 


OST reduction in the areas of 

production and credit, methods 

of building an effective manage- 
ment team and the motivation of 
salesmen were among the topics dis- 
cussed at a two-day management 
clinic sponsored by the National As- 
sociation of Hotel and Restaurant 
Meat Purveyors in Chicago’s Shera- 
ton-Blackstone hotel this week. 

Speaking on the production cost- 
| cutting panel, E. M. “Manny” Rosen- 
thal, vice president and general man- 
ager of Standard Meat Co., Ft. Worth, 
reported that the standardization of 
prefabricated steaks and cuts permits 
the scheduling of production. Man- 
agement analyzed its steak orders and 
found that they fell into definite 
weight ranges. It concluded that 
there was no point in trying to pro- 
duce these “standard” items on order, 
with resultant peaks and valleys in 
production. Standard steaks now ac- 
count for about 90 per cent of the 
firm’s steak volume. 

Rosenthal observed that at times 
it is economically sound to pass up 
some business to attain order in the 
boning-butchering operations. Virtu- 
ally all of the concern’s customers 
have accepted the standard frozen 
prefabricated steak. 

The company has devised tech- 
niques for mass-producing such items 
as bacon wrapped fillets, club steaks, 
strip steaks, lamb chops, etc. The in- 
crease in productivity makes such 
programming a worthwhile effort, the 
Texan observed. 

Mass production takes advantage 
of various machines, such as the Lebo 
Press, the Anco slicer and conveyor, 
breading machines and Cryovac units. 
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While the firm can purchase most 
of its equipment from suppliers, it 
has sometimes fabricated machinery 
to meet special needs. 

Rosenthal said that good records 
help to pinpoint the high cost areas 
in which cost reductions can be made. 
Management must be willing to try 
new ideas if it is to progress. New 
techniques should not be copies of 
another plant’s procedures, but should 
be developed to add profit potential. 
Standard Meat Co. tries virtually all 
the new ideas that call for a limited 
expenditure. The few that are suc- 
cessful pay off handsomely. 

In figuring the cost of patties, the 
various sizes, such as 2-, 3-, and 4- 
oz., are averaged as to cost. The 
patties are sheeted in Cryovac film, 

Sam Stein, president of Grill Meats, 
Inc., Sandusky, said that in his plant 
fabricated items intended for freez- 





NEED FOR CONTINUOUS sales training 
was stressed by John Gaydos, Grill Meats, 
Inc., Sandusky, and Lloyd Hatoff, sales man- 
ager of Oakland Meat Co., Chicago. 


ing are placed in a fiberboard box 
lined with 40-lb. waxed KVP die- 
cut paper which is folded over each 
successive layer. 

If a customer objects to a frozen 
product, one way to secure his co- 
operation is to establish a price dif- 
ferential in favor of the frozen items, 
one purveyor asserted. 

Several participants in the discus- 
sion reported that the cost of packag- 
ing boneless cuts by the Cryovac 
method averages 2c per Ib. If a cus- 
tomer does not want a cut aged in 
a pouch, removing it from the bag 
and holding it overnight brings back 
the meat color, said Fred Bradley, 
Vaunclair Purveyors, Ltd., Toronto. 

Rosenthal commented that the to- 
tal cost of tenderizing meat is 8.8c 
per pound in his plant. 

It was generally agreed by the 
group that it does not pay to pack- 
age cow cuts for ageing since the 
cost cannot be recaptured. 

Ellard Pfaelzer, jr., Pfaelzer Broth- 
ers, Inc., Chicago, reported that in 
a veal leg packaging test a leg 
pouched in Cryovac possessed excel- 
lent color at the end of a 16-day hold- 
ing period and suffered only 1 oz. 
shrinkage, whereas an unpouched leg 
had a shriveled and darkened sur- 
face and shrank 1.68 lbs. Both test 
legs were from the same carcass and 
weighed 24 lbs. each. 

DELIVERY: By shifting to wire 
delivery baskets his firm saved $9,000 
in delivery expense in the period 
from April, 1957 to April, 1958, re- 
ported Bradley of Vaunclair. Since 
most of the product moving from the 
Canadian plant is wrapped, boxed or 
pouched, management felt that the 
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baskets would satisfactorily hold these 
packaged items. The system was tried 
with key accounts and, upon accept- 
ance by them, was extended to cover 
all customers. The firm purchased 300 
baskets at $5 each and in a year’s op- 
eration has lost only six baskets. The 
concern estimates the baskets are 





THE KEY to what a man will do is what he 
has done, emphasized Dr. Robert N. Mc- 
Murry, McMurry, Hamstra & Co., Chicago. 


good for 1,000 delivery trips, which 
reduces the container cost per deliv- 
ery to ¥%c. Each driver is held ac- 
countable for the baskets he delivers. 
He initials the shipping ticket listing 
the number of baskets loaded on his 
truck and, in turn, his returns are 
vertified by the receiving clerk. If 
he loses a basket he is charged $5. 
An additional advantage is that eight 
to 12 baskets can be loaded onto a 
skid and moved as a unit onto the 
loading dock. 

Installation of Underwood Samas 
21-column punch card accounting 
equipment has greatly simplified the 
task of keeping proper cost records 
on items processed at Vaunclair’s. 
Even in a relatively small business, 
a purveyor has many items that re- 
quire different amounts of labor, sup- 
plies, etc. With machine records it 
is possible to get specific information 
on product costs, inventory levels, 
etc. The machines are also used on 
the firm’s accounts receivable. Since 
the age of any account is apparent, 
the firm has been able to reduce its 
outstanding receivables by approxi- 
mately 20 per cent. 

Armin Spoo, Vaunclair’s comptrol- 
ler, said that the cost of compiling 
the information is nominal and, most 
important, management is provided 
with current records that are helpful 
in policy-making. 

Equipment breakdowns cost big 
money since they generally idle a 
whole crew and require emergency 
repairs, asserted Gerry Sayell of 
Pfaelzer Brothers, who suggested that 
a preventative maintenance program 
should be established with regular in- 
spection of grinders, patty machines, 


16 





saws, scales, etc. Equipment that is 
flexible and can be used for several 
operations should be purchased when- 
ever possible. 

Sayell suggested that while maxi- 
mum use should be made of mate- 
rials handling equipment, it should be 
installed only after careful study. One 
purveyor put in a conveyor system 
from the production department to 
the shipping dock, where no provi- 
sion was made for handling the on- 
coming material. The result was a 
bottleneck that took three months to 
untangle, Sayell reported. 

The Pfaelzer representative de- 
clared that clear channels of com- 
munication should always exist be- 
tween top and line management. At 
the Pfaelzer plant regular meetings 
of production, administrative and 
sales representatives are held to es- 
tablish company policy, discuss union 
problems and review operating proce- 
dures used in the plant. 

Sayell asserted that the best results 
appear when all the members of the 
plant force are transformed from a 
group of people into a team doing a 
job. Pfaelzer management strives to 
make the employes quality conscious, 
not only with respect to the product, 
but also as to handling, packaging 
and service. Pavroll enclosures and 
bulletin boards are used to display 
ads and other promotional material to 
show the employes what the firm is 
trying to accomplish. Costs of cartons, 
sheets of wax paper, plastic bags and 
other supplies are posted on the bul- 
letin board. 

CREDIT: Constant credit follow- 
up, even though it is annoying to 
salesmen, is the key to keeping bad 
debt losses at a minimum, commented 
Paul Simon, president, Simon-Pure 
Food Products, Inc., Passaic, N. J. 
In his organization the salesmen do 
the followup work. The salesman is 
given a ledger sheet summary of his 
customers each week so that he knows 
how much is due from each account. 
If anv customer is beginning to slip 
in his payments, a special notice is 
given to the salesman to call his at- 
tention to the delinquency. The sales- 
men try to collect the amount past 
due. Any time a customer passes two 
checks that bounce, he is put on a 
C.O.D. basis. 

All Grill Meats driver-salesmen 
have credit rate cards on their cus- 
tomers, said Alvin Brengartner, credit 
manager of the Sandusky firm. The 
salesmen collect for merchandise de- 
livered so that credit is held to a 
minimum. The credit cards list the 
limits of payment rather than money 
amounts. 

In a letter to the credit group, 


Eddie. Williams of Williams Meat Co.,; 
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Kansas City, Kan., recommended that 
each purveyor hire a credit manager 
and then allow him to make all credit 
decisions. There is no point in hi 

a credit manager and then ovedll 
ing him, Williams commented, and 
added that this hands-off policy has 
paid, for his firm had a debt loss of 
only $2,500 on $7,000,000 in credit 
business last year. 

SALES TRAINING: In training 
salesmen, management must be pre- 
pared to act slowly and consistently, 
said Dr. Kenneth B. Haas, chairman, 
department of marketing, Loyola Unj- 
versity, Chicago, who was at one time 
a salesman with Ziegler Meat Co, 
Pittsburgh. The mind is not a jug or 
sponge that can be filled quickly 
with knowledge, but rather is like a 
stone that must be worn thin. Moti- 
vation must be expressed in terms of 
the benefit to the individual salesman. 
Training should be based on the 
“show ‘em how” method since visual 
presentation has nine times the at- 
tention impact of the spoken word 
and is remembered much longer. 

About 70 per cent of any sales 






DR. KENNETH B. HAAS, chairman, de- 
partment of marketing, Loyola University, 
Chicago, stressed the need for a visual and 
> personalized training program for salesmen. 


group need training and will respond 
to it, he declared. Training must be 
done within the framework of estab- 
lished emotional appeal principles of: 

1) Like the boss. This does not 
mean looseness of discipline, but 
rather a friendly and gracious man- 
ner on the part of the boss. 

2) Recognition. Good performance 
should always be recognized even in 
salesmen whom management may not 
like. Recognition should be honest 
and not flattery. 

3) The salesman must know what 
goes on. This is the surest way to 
stop the gossip line that is certain 
to corrode morale. 

4) The salesman must have a feel 
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Cleaner Cuts... 








Cpecily Speeo 


“correct design*" 


Grinder Knives 

















In processing either fresh or 
frozen meats, you get clean, 
cool cuts, better ground sau- 
sage and other meat products 
with Speco’s meat grinding 
equipment. Catalog and order- 
ing guides, free on request. 


New Speco 
Special Purpose 
Grinder Knives 
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Check and see how these Speco 
C-D grinder knives can improve 
your products (1)C-D All-Purpose 
Superior Knives (2) C-D Self- 
Sharpening Triumph Knives (3) 
C-D Economy Cutmore Knives 
(4) C-D 8-Arm Spider Knives. 


Speco, Inc. 
3946 Willow Rd., Schiller Park, Ill. 


Phone GLadstane 5-7240 
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TRANSFER VALVES 


Specially designed 
and manufactured 
only by 

The Dupps Co. 


Type 8-A 


Type 8 


Engineered particularly for use in raw material blow lines—available 
in two models, Series 8, Series 8-A. Both models are lubricated plug 
type valves with close grain, accurately machined cast iron bodies and 
plugs. 


Made in 6” pipe size only with all flanges faced and drilled to 6”-125 
psi flange dimensions. Plug ports are full 6” standard pipe area with 
long radius curves to minimize plugging and line friction. Steel cover 
plates are used to maintain accurate alignment between the working 
parts. Plugs are rotated by means of a steel worm meshed with a cast 
worm wheel segment for easy operation. Steel worm is cut integral with 
the shaft and turns in anti-friction bearings which are mounted on the 
top cover plate. Standard equipment includes a handwheel to operate 
the worm shaft. For remote operation a chain wheel attachment is avail- 
able at extra cost. A pointer on the worm wheel segment indicates 
positively the port through which the material will travel. Stops are pro- 
vided to accurately index the position of the plug so that when one 
outlet port is open the other outlet port is fully closed. Pressure lubrica- 
tion fittings are provided and the lubricant serves also as a seal between 
the plug and body. This seal will hold normal cooking pressure (or 
vacuum) but is not intended for high internal pressure work. Construc- 
tion of the valves makes them suitable for operation in any position. 


The #8 Valve shown on the left has 3 ports located 120° apart. This 
is the more compact unit—usually used where few cookers are to be 


serviced. Weight 475 lbs. 


The #8-A Valve illustrated on the right has 3 ports located as shown 
with the outlet ports being 45° apart and is recommended for use in 
multiple cooker installations. This unit eliminates the plug formed when 
a lateral fitting is used with two conventional valves and costs less than 
such a combination. Weight 650 lbs. 


Write 
THE DUPPS C0: Germantown, Ohio 
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ing that he belongs to the group. 
5) The salesman must be given 
the opportunity of expressing him- 
self. His sales efforts should be guided 
and assisted, but they should be his 
own work. 

6) Pride of job and company must 
be instilled in him. 

The successful salesman is one who 
knows more than anyone else about 
his prospects, his competition, his 
products, his customers and his own 
operating problems, asserted John E. 
Gaydos, vice president and sales man- 
ager of Grill Meats. 

Sales training is a never-ending 
job at Grill Meats. A half-hour meet- 
ing is held each morning to get sales- 
men in the proper frame of mind. 
Semi-monthly and quarterly meetings 
are held at which more serious as- 
pects of sales work are discussed. 

EMPLOYE SELECTION: Every 
person hired represents an investment 
by the company, Dr. Robert N. Mc- 
Murry of McMurry, Hamstra & Co., 
Chicago management consulting firm, 
emphasized in his Saturday afternoon 
discussion on “Building an Effective 
Management Team.” 

The cost of putting a salesman on 
the payroll, training him, supervising 
him and paying him before he be- 
comes fully productive probably 
amounts to about $5,000 in the first 
year, Dr. McMurry said. The invest- 
ment in a girl in the packaging 
department is about $1,000. When 
an employe leaves the company, the 
training investment is totally lost. 

“Selection is prediction,” he con- 
tinued. “When you offer Joe Doakes 
a job, you're predicting that he'll 
stay with you, be aggressive, well- 
liked, etc. Sound prediction must be 
based on facts.” 

How to get facts about a_pros- 
pective employe, or one being con- 
sidered for promotion, was explained 
in a step-by-step presentation, illus- 
trated with slides, tape recordings 
and interview demonstrations. 

“The key to what a man will do 
is what he has done.” Dr. McMurry 
asserted. “Basic habits, such as stabil- 
ity, industry, preserverance, loyalty, 
ability to get along, leadership and 
self-reliance, rarely change.” 

The first step in filling a particular 
job is to know what you're looking 
for, the speaker said. He recom- 
mended the preparation of a “posi- 
tion analysis,” including such 
information as job title, duties, degree 
of supervision, number of subordin- 
ates, authority, salary, incentives, 
special qualities needed by that in- 
dividual, degree of pressure under 
which he must work and position to 

which the job will lead. 
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FAMILY TEAMS at the meeting included Ellard, jr. and Ellard Pfaelzer, sr., Pfaelzer 
Brothers, Inc., Chicago; Peter H. and Robert Petersen, Petersen-Owens Inc., New York 
City, and Tom and John R. Virgin, Metropolitan Meat Supply Co., Detroit. 


The second step is sound selection 
of the employe, preferably from 
within the company if possible. How- 
ever, the employer frequently will 
have to go outside for his manage- 
ment team since a man content to 
stay in a routine job within his own 
company probably doesn’t have the 
qualifications for the higher position, 
Dr. McMurry said. 

The management consultant said 
his firm has found that newspaper 
“call in” ads attract better prospects 
than those usually available through 
employment agencies. He warned, 
however, that the employer probably 
will have to screen ten persons to 
fill one plant opening, 20 for office 
help, 50 for a salesman and more 
than 100 for a position at the level 
of sales manager or superintendent. 
About half the prospects can be 
screened out on the basis of the initial 
telephone interview, he said. 

Next, Dr. McMurry recommended 
that the prospects fill out application 
forms, which will provide the basis 
for further screening, give necessary 
information for company records and 
furnish the names of superiors on 
previous jobs. Telephone checks of 
the applicant’s former immediate su- 
periors are the best method to find 
out whether he has told the truth 
about his previous jobs and to obtain 
additional favorable and unfavorable 
facts about him, Dr. McMurry said. 
“References are a waste of time,” he 
declared. “Almost anyone has three 
friends who will lie for him.” 

Telephoning the former superiors 
has several advantages, Dr. McMur- 
ry said: 1) Information is obtained 
prior to the interview: 2) Contact is 
made with the right person. 3) Peo- 
ple will say what they won't put in 
writing; 4) Voice inflections give 
clues, and 5) The employer can ask 
followup questions. 

Applicants still in the running then 
should be given short mental ability 


tests to screen out the morons and 


the geniuses, Dr. McMurry said. 
Those who fall in the middle range 
of intelligence will be called in for 
the “patterned interview,” which in- 
cludes a systematic series of questions 
aimed at getting and interpreting the 
facts and minimizing personal biases 
and prejudices. Of the original 100 
applicants who answered the news- 
paper ad, fewer than a half dozen 
actually will be interviewed, Dr. Me- 
Murry estimated. The employer then 
mii the applicants against the 
specific job and makes his projection 
and selection. 

“You won't get a perfect match,” 
Dr. MeMurry advised, “but this sys- 
tem will take the ‘guesswork’ out of 
hiring.” 

A careful appraisal also is neces- 
sary to determine who is promotable 
within the company and to what 
position, the management consultant 
pointed out. He mentioned 16 sepa- 
rate sources of error in the common 
method of employe rating by a supe- 
rior, including personal bias, unwill- 
ingness to take the necessary time, 
lack of uniform standards and lack 
of analytical ability on the part. of 
the rater. He recommended a “pat- 
terned merit review” in which a 
professional interviewer sits down 
‘with the superior and asks him ques- 
tions about his subordinates. 

The superior is forced to analyze 
his subordinate in 37 facets and often 
then sees him in a different light, 
Dr. McMurry said. Independent rat- 
ings should be obtained from two or 
more raters. 

“Why go to all this trouble?” Dr. 
McMurry asked, and then answered: 
“Mistakes can be extremely costly, 
not only to the business but also to 
the individual himself. The worst 
mistake is promoting a man over his 
head.” 

More than 100 executives from 46 
firms in 24 states attended the clinic, 
according to Harry Rudnick, secre- 
tary-treasurer of the association. 
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Oscar Mayer Promotes Three 
Executives in Operations 


In a series of three major promo- 
tions in its operations division, Oscar 
Mayer & Co. has 
named A. PAUL 
BOWMAN as op- 
erations manager 
of the Madison 
plant, CHARLES 
E. LEE as opera- 
tions manager of 
the Philadelphia 
plant, and JoHN 
C. Barp as gen- 
eral product con- 
troller. Bowman 
had been general product controller. 
Bowman started with the company 
in Madison as a chemist in 1948. 
He served for two and one-half years 
at the Philadelphia plant and re- 





A. P. BOWMAN 





C. E. LEE J. C. BARD 


tumed to Madison as general product 
controller for the company. He re- 
places R. LyNN TERRY, who was ap- 
pointed general operations manager 
of the company recently. 

Lee joined the company in Madi- 
son in 1950 as plant purchasing 
agent. He later served as general 
purchasing agent until 1956 when he 
entered an extensive training program 
covering production, sales and ac- 
counting. More recently, he has been 
assistant to the vice president of op- 
erations. Bard began with the com- 
pany in 1951 after graduation from 
lowa State College. He served as 
product control technologist, product 
controller for the Davenport plant 
and product controller for the Madi- 
son plant before his latest promotion. 


Jobbers to Mark 25th Year 


The Associated Meat Jobbers of 
Southern California will celebrate 
its 25th anniversary at a dinner 
dance on Saturday, May 24, at the 
Beverly Hilton Hotel, Los Angeles. 
Harry L. RupnIck, secretary of the 
National Association of Hotel and 
Restaurant Meat Purveyors, will be 
guest of honor at the occasion. 
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The Meat Trail... 


SPOKESMAN FOR NIMPA 
at Senate agriculture com- 
mittee'’s hearings on hu- 
mane slaughter legislation 
will be Richmond Unwin, 
Reliable Packing Co., Chi- 
cago. Unwin already has 
written personal letters to 
about 40 U. S. senators 
explaining why packers op- 
pose mandatory legislation 
such as House-passed 
Poage bill (HR-8308) that 
might force them to adopt 
impractical slaughter meth- 
ods. Some of 17 replies 
received from senators are 
shown. Hearings are set for 
April 28 through May |. 














George A. Hess, Chairman of 
Pittsburgh Company, Is Dead 


Georce A. Hess, 70, chairman of 
the board of Oswald and Hess Co., 
Pittsburgh, and the originator of 
many “firsts” in the meat packing in- 
dustry, died April 22 at his winter 
residence in Miami Beach, Fla. He 
was a former director of the National 
Independent Meat Packers Associa- 
tion and the Pennsylvania Meat Pack- 
ers Association. 

A native of Berlin, Germany, where 
he served his apprenticeship in the 
meat business, Hess came to the U. S. 
in 1912 and settled in Pittsburgh. He 
opened a retail meat shop with a 
small sausage kitchen in the rear. 

Demand for his meat products 
grew quickly, and other retailers en- 
couraged him to produce for them. 
Forced to seek larger quarters to ex- 
pand his operations, he moved into 
a building which he shared with Wi1- 
BERT W. Oswa.p, who was produc- 
ing boiled hams. 

In 1919, the two men joined forces 
to form Oswald and Hess Co., which 
developed into one of the largest in- 
dependent packing firms in the East. 

Hess is credited with introducing a 
number of “firsts” later adopted by 
the industry. He is said to have been 
the first to deliver meats in mechan- 
ically self-refrigerated trucks, and he 
was the originator of Milwaukee-style 
deluxe cold cuts, ready-to-eat ham 
(Norfolk ham), Pittsburgh-manufac- 
tured canned meats; cooked, ready- 
to-eat callies; and cooked, ready-to- 
eat Canadian bacon. 

Hess was preceded in death by 
three months by his wife, GERTRUDE. 

Among survivors are two nephews, 
Cart H. Pieper, who is president of 
Oswald and Hess Co., and Curtis G. 
PrePER, vice president of the firm. 


JOBS 


The board of directors of Trunz, 
Inc., Brooklyn, N. Y., has appointed 
Epwarp W. SELIc as secretary of the 
corporation. Selig fills the vacancy 
left by Epwin E. Scuwitzke, who re- 
tired January 31. 


Officers of the recently-incorporated 
R. Perri & Sons, Inc., New Haven, 
Conn., are: president and treasurer, 
ANTHONY Perri; vice president and 
secretary, JOHN PERRI, and vice presi- 
ident, FRANK Perri. The company 
will add a complete packaging line 
in the near future and also is plan- 
ning to build a new plant. 


Appointment of M. A. SCHOOLEY, 
D.V.M., to the new position of direc- 
tor of animal health and _ nutrition 
applied research has been announced 
by Armour and Company, Chicago. 
Dr. Schooley joined Armour in 1951 
and has been associated with veter- 
inary pharmaceutical research. His 
appointment reflects the company’s 
expanding research activity in the 
field of animal feed additives. 


PLANTS 


A $350,000 expansion program will 
get underway in mid-May at New 
Castle Packing Co., New Castle, Pa., 
the company has announced. A 20,- 
000-sq.-ft. building addition, to be 
completed in about four months, will 
double the original size of the six- 
vear-old plant. 


Meats, Inc., Clarkston, Wash., has 
begun a $175,000 plant expansion 
and modernization program. The firm 
now is adding a new killing floor, 
dressing rooms, new pollution control 
system and grease salvage and blood 
cooking operations. A new single rail 
killing setup has been completed. New 
hot carcass and beef sales coolers are 


19, 






































































being planned. “When construction 
is completed, ours will be the most 
modern beef killing plant on the 
Pacific Coast,” A. R. Buratto, gen- 
eral manager, informed the NP. The 
project employs new structural ideas 
designed to cut construction, main- 
tenance and operational costs. BRYAN 
W. Horton is Meats, Inc., president. 


Tem-Tee Steak Co., Gibsonia, Pa., 
is installing a freezer, reports J. A. 
EBERHARDT, president. 


The Danahy Packing Co., Buffalo, 
N. Y., resumed fresh pork cutting and 
lard operations this week after a shut- 
down of more than five weeks. Bar- 
NEY LEFCOwITZ, president, said the 
pork cutting facilities have been com- 
pletely modernized. Hog slaughtering 
facilities at the plant also are being 
modernized, and the company plans 
to resume hog slaughtering “as soon 
as possible,” Lefcowitz said. 


Made Rite Sausage Co., Sacra- 
mento, Calif., has leased a former 
beef boning plant in that city and 
moved its sausage slicing and pack- 
aging, beef boning and pork cutting 
operations into the newly-acquired 
facilities. The area includes a 20x20- 
ft. 26° F. freezer and a 1,000-sq.- 
ft. cooler for packaging sausage. An- 
other 1,200-sq.-ft. cooler holds beef 
and hog carcasses, and a section of 
the room is equipped with beef and 
hog rails and boning and cutting 
tables. The vacated space in the origi- 
nal plant has been adapted to order 
filling and shipping with a continuous 
conveyor system. 


An explosion in a gas-fired smoke- 
house at MclIntire Brothers Meat 
Co., Yakima, Wash., blew out nearly 
all the windows and caused exten- 
sive damage to the building. OLIveR 
W. WALKER owns the company. 


DEATHS 


W. L. Wetcn, purchasing agent 
and credit manager of Haas-Davis 
Packing Co., Inc., Mobile, Ala., for 
more than 30 years, died suddenly 
April 19. 

Harry W. WILLIAMS, 77, senior 
partner in Googins & Williams, live- 
stock order buyers at the Chicago 
stockyards, died April 21. He had 
worked on the Chicago market more 
than 50 years. 


Max Lapin, 79, who founded the 
Philadelphia meat processing firm of 
M. Lapin and Sons, Inc., in 1904, 
died April 18. Survivors include the 
widow, GoxprE, and five children. 


Ratpo F. HAMBLETT, 69, a meat 
wholesaler in Newport, Vt., for many 
years, has passed away. 
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BLUEPRINT FOR new journal box assembly 
being specified for reefer cars ordered by 


Wilson & Co., Inc., Chicago, is examined 
by H. J. Owens (left) of Wilson's traffic 
department and J. R. Jennings, general 
manager of Wilson Car Lines, a division 
of Wilson & Co. (See The National Pro- 
visioner of April 19, 1958, for details on 
improved equipment that reduces hot box 
troubles and keeps Wilson's reefers rolling.) 





TRAILMARKS 


The Wm. Schluderberg-T. J. Kur- 
dle Co., Baltimore, was saluted by 
the Independent Retail Grocers and 
Meat Dealers Association of Balti- 
more recently on the occasion of the 
meat packing firm’s 100th anniver- 
sary. Several hundred retail dealers 
attended the event at the Elk’s Club 
in Baltimore. JosepH L. MANNING, 
secretary-manager of the association, 
paid tribute to the company and its 
present leaders as well as to the 
late WiLLIAM F. SCHLUDERBERG and 
Joseph W. Kurpie, who died last 
year. Esskay officials who _partici- 
pated in the program included: 
THEODORE E. SCHLUDERBERG, presi- 
dent; ALBERT B. KURDLE, senior 
vice president; O. B. SmirH, vice 
president for sales; THomas J. Kur- 
DLE, field sales manager, and W. K. 
FREIERT, manager of the Esskay pub- 
lic relations division. 


OHN D. DONNELL, secretary of 
The Rath Packing Co., Waterloo, Ia., 
and WaLTER OBELE, Rath personnel 
director, were among the speakers at 
the second annual secretarial work- 
shop of the Waterloo chapter of the 
National Secretaries Association. 


Tuomas E. Wiison, retired found- 
er and chairman of Wilson & Co., 
Inc., Chicago, has retired from the 
board of the Live Stock National 
Bank of Chicago after 44 years of 
service, Davin H. REIMERs, chairman 
and president of the bank, announced. 


The meat and poultry division of 
the United Jewish Appeal of Greater 
New York will honor three men for 
their philanthropic work at the group’s 








annual dinner on June 5 at the Hotel ° 






Pierre, New York City. They are; 
ALFRED LOWENSTEIN of J. Lowen- 
stein & Son, Inc.; JosEPH Escuet- 
BACHER, executive secretary of the 
New York State Association of Meat 
and Poultry Dealers, and Grorce 
Fucus of Speedway Food Stores. 
Lowenstein’s father, BENJAMIN, who 
is with the same firm, is general 
chairman of the meat and_ poultry 
division. 

Carl Buddig & Co., Chicago, has 
announced the appointment of H. W, 
Kastor & Sons Advertising Co. to han- 
dle its advertising program. A cam- 
paign for Buddig’s smoked sliced beef 
will begin immediately. Newspaper, 
radio and TV will be used. 


Two new associates have joined the 
firm of Troy & Stalder Architects, 
Omaha, formerly 
known as John G. 
Troy Architect, 
They are: F. C. 
EKDAHL, regis- 
tered architect, 
who formerly 
was in charge of 
architecture and 
engineering for 
The Cudahy 
Packing Co, 

Omaha, and 
Joun HapriELp, who previously was 
with Detroit Steel Products Co. for 
15 years. They will be associated with 
Joun G. Troy and I. W. STA.pER, 


1. W. STALDER 





J. HADFIELD 


F. EKDAHL 


both registered architects, who are 
well-known in the meat packing in- 
dustry. Stalder joined Troy about two 
and one-half years ago after practic- 
ing in his own architectural firm. 


ABE Cooper, president of Bernard 
S. Pincus Co., Philadelphia, has been 
named _ to the board of trustees of 
the Golden Slipper Square Club, fra- 
ternal and philanthropic organization 
in that city. 


Officers of Fargo Packing & Sau- 
sage Co., West Fargo, N. D., have 
formed a new corporation, the I. & E. 
Investment Co., for rental and han- 
dling of real estate owned by the 
company and the individuals. The in- 
corporators are: E. C. Sense, J. R. 
De Jarpine and L, E. TarvestaD. 
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Soap from 


U.S. Tallow 
Makes Hit at 


a Japanese 
Trade Fair 


OSAKA, JAPAN —Assembly-line 
soap production, the giving away of 
hundreds of thousands of little cakes 
of soap containing U. S. tallow, and 
a weight-guessing contest are features 
of the tallow display in the United 
States agricultural exhibit at the 
Japan International Trade Fair, 
Osaka, April 12 to 27. 

The tallow display, one of five ex- 
hibits featuring United States farm 
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IN PHOTO ABOVE Ralph Van Hoven, vice president of the National Ren- 
derers Association; Dan Brady, livestock marketing specialist, Foreign Agri- 
cultural Service, and Raymond A. loanes, deputy administrator of FSA, 
are discussing Japanese soap products in the tallow-soap display in the 
exhibit. In the background is the statue, sculptured in pure soap, of the 
Gekko Bosatsu, a copy of a famous statue of the Buddhist ‘Moonlight 
Goodess."" Soap samples are given (see right) to fair visitors. 
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products for export, is being spon- 
sored cooperatively by the National 
Renderers Association; the USDA 
Foreign Agricultural Service; the 
Japan Oils and Fats Processing In- 
dustry Association, and the All-Japan 
Soap Association. 

Attending the exhibit is Ralph Van 
Hoven, first vice president, National 
Renderers Association, Chicago. Van 
Hoven also is a member of the seven- 










DAILY STYLE SHOWS and 
distribution of soap samples 
are drawing huge crowds 
into 15,000-sq. ft. pavilion 
(left) housing the U.S. ag- 
ricultural exhibit at the 
Japan International Trade 


Fair being held in Osaka. 


man U. S. agricultural market devel- 
opment team, which is discussing 
U. S. agricultural trade with Japanese 
officials and traders during the trade 
fair. Four other U. S. farm commodi- 
ties are being displayed at the fair: 
cotton, tobacco, sovbeans, and wheat. 

Japanese-made machines are mold- 
ing, extruding, shaping, and name- 
stamping over 300,000 sample-size 
cakes of soap at the exhibit. These 
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are given free to fair visitors. Also on 
display is a revolving statue of the 
Gekko Bosatsu, Buddhist “Moonlight 
Goddess,” molded from a huge block 
of soap. It is a copy of a famous 
statue which stands in the ancient 
Japanese capital of Nara. Visitors 
throughout the 16-day exhibition 
have been guessing the weight of the 
soap statue. At the end of the fair 
the winner will be awarded a year’s 
supply of soap by the All-Japan Soap 
Association. 

Beneath the statue on revolving 
shelves many Japanese soap products 
are being displayed—toilet, powdered, 
and laundry—representative of the 
principal soap-making firms in Japan. 
Booth backdrops show pictures of 
modern bath-taking in Japan, present 
a brief history of soap-making in 
Japan, and give statistics on per cap- 
ita soap use in many countries. 

The importance of the exhibit is 
emphasized by the fact that Japan 
now buys more than 100,000 tons of 
U. S. tallow annually. This is more 
than 90 per cent of Japan’s annual 
total tallow requirements. Japan is 
now the second largest overseas buy- 
er of American tallow. 

Japanese and American rendering 
officials praise the tallow exhibit as 
a means of promoting the greater use 
of soap in Japan. “Fair visitors are 
fascinated and impressed by the auto- 
matic machinery. They like to watch 
the finished cakes of soap tumble 
from the stamper,” Van Hoven says. 
“At the same time they pause to look 
at the soap statue and read the vari- 
ous messages about soap and its im- 
portance to healthy, modern living.” 

Kennosuke Kamata, managing di- 
rector of the Japan Oil and Fat Proc- 
essing Industry Association, says that 
the exhibit is useful in promoting 
soap in Japan. “We feel that the more 
the people know about soap, the more 
they will eventually come to use soap. 
To know and to use always go hand 
in hand. This is one reason why we 


are constantly carrying on advertising 
and publicity campaigns.” 

Kamata says that the per capita use 
of soap has more than doubled since 
1951, from 3.98 Ibs. to 8.31 Ibs. 

“Japan,” he adds, “ranks fourth in 
soap production in the world but 
twenty-seventh in per capita con- 
sumption. This means that Japan’s per 
capita consumption will keep on in- 
creasing. 

“The United States is the only 
country in the world at present in a 
position to supply a great part of our 
tallow demand. Through long experi- 


ence in using American tallow, the 
soap makers in Japan are well aware 
of its characteristics so that its maxi- 
mum utilization is possible. Further- 
more, Japanese consumers are gradu- 
ally beginning to understand that ef- 
forts are being made by American 
producers and exporters to meet the 
wishes of our users. Also, the speci- 
fications for different grades of Amer- 
ican tallow are, unlike those of other 
countries, clearly differentiated. 
Hence, it is much easier to buy Amer- 
ican tallow according to its uses,” 
Kamata observes. 





New York Packers Delay Action to Enjoin Inspection 
Program as State Agencies Move to Correct Inequities 


The possibility of an injunction 
action by the New York State Meat 
Packers Association to halt the state 
health department’s new meat inspec- 
tion program apparently has spurred 
state officials to efforts to correct 
what the packers feel are gross in- 
equities, association spokesmen report. 

The injunction move was under 
serious consideration at a_ recent 
NYSMPA meeting in Albany, at- 
tended by about 40 delegates repre- 
senting non-federal packers in all 


parts of the state. It was decided,: 


however, to hold off court action 
because of indications that the state 
health department and the state de- 
partment of agriculture and markets, 
which issues meat plant licenses, are 
taking steps to get together to co- 
ordinate their operations. 

Stumbling block in the health de- 
partment program, according to the 
association, is that it is permissive, 
meaning that each city, county, town 
or village health district can decide 
for itself whether to come under the 
program. Thus, it does not eliminate 
overlapping inspections. Also threat- 
ened is a situation where some dis- 
tricts will have a _ state-approved 
stamp while their neighbors will not, 


putting the packers in the districts 
not under the program at a disadvan- 
tage, the association points out. 

Before the NYSMPA Albany meet- 
ing, association president Louis Wand 
and general counsel J. L. Deutsch 
held conferences with Governor Har- 
riman’s staff and with officials of the 
health and agriculture departments. 
They cited difficulties forced on pack- 
ers by the confused inspection picture 
and requested that the two agencies 
sit down together and work out a 
method of operation that “would not 
put the small meat packers in the 
middle through the wringer.” 

On the morning of the association 
meeting, Deutsch received a call from 
Dr. Donald Dean of the health de- 
partment, who assured him that 
“progress is being made.” 

According to Deutsch, both de- 
partments are aware that ultimately 
there will have to be a single pro- 
gram under one department. The 
association members are generally 
agreed that the only solution is a 
statewide compulsory inspection sys- 
tem under the jurisdiction of one 
agency. A committee has been ap- 
pointed to draw up a program to be 
used in a bill in the legislature. 





OLD PLANTATION SEASONINGS 


fi 


PACKING COMPANY, INC. 
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1950-58 LOW WEEK'S KILL: Cattle, 
137,677. 
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Meat Production Works Upward 


Production of meat under federal inspection worked upward in the 
week ended April 19 and reached a total of 346,000,000 Ibs. compared 
with 338,000,000 Ibs. for the previous week. However, current output 
was still considerably smaller than last year’s 370,000,000 Ibs. 
same April period. Cattle slaughter was up by about 8,000 head for the 
week, but about 10 per cent, or 33,000 head ‘below last year. 
of hogs rose by a small margin, but numbered about 51 ,000 head enailer 
than a year earlier. Slaughter of sheep and lambs was above last year. 
Estimated slaughter and meat production by classes appear below as 


follows: 
BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
April 19, 1958 308 171.9 
April 12, 1958 ; .. 300 167.4 
April 20, 1957 . 341 189.5 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
April 19, 1958 gi 112 13.2 
April 12, 1958 ae oe 13.2 
April 20, 1957 ee 15.8 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
9,561. 


154,814; Hogs, 641,000; Calves, 55,241; 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed 
April 19, 1958 .sunenel 000 558 
April 12, 1958 . pee 558 
April 20, 1957 sil . 972 556 
Week Ended CALVES 

Live Dressed 
April 19, 1958 . 210 118 
April 12, 1958 . 200 112 
April 20, 1957 : 203 114 


for the 


Slaughter 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,105 148.5 
1,095 145.9 
1,156 153.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
255 12.2 346 
237 11.6 338 
247 11.6 370 


Sheep and Lambs, 


HOGS 
Live Dressed 
240 134 
237 133 
240 133 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs. 
100 48 P 36.3 
102 49 i 36.0 
7 47 15.1 41.8 








Meat Industry Views Rise In Number Of 
Cattle On Feed As More Beef To Come 


HILE cattle slaughter and beef 

production continue to lag be- 
low last year, producers in the 13 
major feeding states had in their pos- 
session on April 1 the largest num- 
ber of cattle and calves in various 
stages of readiness for market in re- 
cent years for the date, a Crop Re- 
porting Board summary indicated. 
This development was construed to 
mean that an increase in beef output 
is imminent. The report placed the 
number of cattle and calves on feed 
for the date at 4,896,000 head, or 12 
per cent larger than the 4,375,000 a 
year earlier and the largest in three 
years or more. 

Cattle and calves on feed in nine 
of the Corn Belt states on April 1, 
1958, totaled 4,124,000 head—an in- 
crease of 13 per cent from the 3,640,- 
000 head for a year earlier. All of 
these states for which estimates are 
made showed increases over April, 
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1957, except Ohio which was down 
2 per cent and Indiana down 10 per 
cent. Iowa, the leading cattle feed- 
ing state, was up 11 per cent; Ili- 
nois, 3 per cent; Minnesota, 12 per 
cent; Missouri, 21 per cent; South 
Dakota, 35 per cent; Nebraska, 27 
per cent, and Kansas, up 75 per cent. 

For the five important western 
feeding states, Texas, Idaho, Colo- 
rado, Arizona and California, cattle 
numbers on feed April 1, at 882,000 
head, were up 6 per cent from the 
835,000 head on feed April 1, 1957. 
This compared with a 14 per cent 
decline from the preceding year 
shown by these same states on Jan- 
uary 1, 1958. In California, the lead- 
ing feeding state in the West, the 
April 1 number was down 9 per cent 
from a year earlier while the other 
four states showed increases as fol- 
lows: Texas, up 43 per cent; Colo- 
rado 4 per cent; Arizona, 17 per 


cent and Idaho was up 10 per cent. 

The number of cattle and calves 
placed on feed in the 13 states to- 
taled 2,213,000 head during the Jan- 
uary-March quarter of 1958, or 28 
per cent above the 1,723,000 in the 
corresponding quarter last year. The 
Corn Belt showed an increase of 27 
per cent in placements, while west- 
ern states were up nearly a third. 

Fed cattle marketed from the 13 
states during January-March 1958, at 
2,310,000 head, were 8 per cent be- 
low marketings the first quarter of 
1957. 

Cattle feeders reporting marketing 
intentions in the 13 states indicated 
that 58 per cent of the 4,896,000 
head on feed April 1 are expected to 
be marketed after July 1. Of the re- 
maining 42 per cent, 13 per cent are 
expected to be sold in April, 14 per 
cent in May and 15 per cent in June. 

Steers represented 61 per cent of 
the total on feed April 1, 1958 com- 
pared with 62 per cent a year earlier. 
Heifers made up 21 per cent this 
year and 22 per cent last year, while 
calves at 17 per cent compared with 
16 per cent a year earlier. Cows and 
other cattle comprised 1 per cent. 


AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 160,- 
300,000 Ibs. on April 12. This vol- 
ume was 31 per cent below the 233,- 
100,000 Ibs. in stock on about the 
same date a year earlier. 

Stocks of lard and rendered pork 
fat at 44,500,000 Ibs. compared with 
75,500,000 Ibs. in stock on about the 
same date last year. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Apr. 12 stocks as 


percentages of 
inventories on 


Mar. 29 Apr. 13 
Hams: 1958 1957 
Cured, S.P-DS.: oes cccuecde 81 63 
Frozen for cure, S.P.-D.C...122 69 
TORE  RAMG a 0s. 06's 04 ad aicerdic 103 67 
PICNICS: - 
Cured, G.P.-D.C. ..cccvncss 95 70 
Frozen for eure, S.P.-D.C...100 33 
OGRE THOM hic cite ences 98 42 
BELLIES: 
Ce, TAGS eentde inc wédas 115 80 
Frozen for = 6 ec ae 230 
Cured, 8.P.-D.0. ccccecssesse 97 83 
Frozen for cure, S.P.-D.C...103 73 
OTHER CURED MBATS: 
Cured and in cure ......... 103 66 
Frozen for cure ............ 102 46 
Total other ...ccccccecvcece 103 56 
FAT BACKS: 
Oumed, DMs saws csstadicesss 111 60 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total ..103 60 
TOT. ALL PORK MEATS ...103 69 
LARD & RB.P.F. ...cccccccees 112 59 






































































PROCESSED MEATS... . SUPPLIES 





Oregon Studies State’s Meat 
Inspection, Grading Service 


During a recent meeting dealing 
with meat inspection called by the 
state department of agriculture, the 
Oregon Meat Marketing Board took 
objection to the present hamburger 
standard because it apparently does 
not allow certain specialty steaks to 
be sold under brand names permitted 
by the federal government for spe- 
cialty products going interstate. 

Robert J. Steward, director of the 
department, said the standard would 
be studied and efforts made to arrive 
at a method that would recognize a 
good merchandising process and yet 
keep the product within the limits of 
wholesomeness and truthful labeling. 

Looking at meat inspection itself, 
the meat marketing board felt the 
slaughterhouse operators should pay 
a larger share of inspectors’ overtime 
wages. They also asked for study and 
possible licensing of farm custom 
slaughter operations and mobile and 
itinerant slaughterers. 

In another meeting attended by a 
number of smaller meat packers, and 
representatives from the Oregon Meat 
Council, the livestock industry, Ore- 
gon State College and the department 
of agriculture, Director Steward was 
asked to take steps in the direction 
of some form of grading service 
which would benefit small packers. 

Suggestions were: 1) Make an 
immediate survey of the 90 plants 
under state meat inspection to de- 
termine how many would be inter- 
ested in a state grading program; 2) 


Make cost estimates of such service, 
and 3) Bring Dr. Fred J. Beard, 
chief of the meat grading branch .of 
the USDA’s Agricultural Marketing 
Service in Washington, D. C., to meet 
with Oregon packers to explore any 
possibilities of the smaller operators 
obtaining federal grading of their 
meats in the state. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in March, 1958-57 com- 
pared, as reported by the Canadian 
Department of Agriculture: 


Mar, Mar. 

1958 1957 

Head Head 
MEN oo ak cosine ests 167,665 166,050 
EON OG ah 55 p-cha ts obvartetkre ees 82,864 73,568 
EE Porersprererrrrrrres, | 507,565 
RON Fe Silvie cet. swsee oes 27,574 32,949 


Average dressed weights of live- 
stock slaughtered in March 1958-57 
were as follows: 


Mar Mar. 

1958 1957 
CUTE MSS cei eser es hadien 517.9 Ibs. 514.2 Ibs. 
RAVAN: 5s et Ro dens dete 110.1 Ibs 114.7 Ibs. 
| ee ee a he 161.0 Ibs. 168.2 Ibs. 
TN eae at elec.e ea aoe 47.2 Ibs. 46.3 Ibs. 


N.Z. Meat Exports Differ 


New Zealand lamb slaughter has 
declined considerably in recent weeks, 
and production is not up to the levels 
expected earlier. Some cancellations 
of cargo space in ships on the United 
Kingdom run have been reported, but 
exports to other markets, such as the 
United States, Japan and Canada 
have been maintained, and the per- 
centage of the Dominion’s beef ex- 
ports going to these “outside” markets 
has increased sharply. 


British Sausage Meat Issue 
The controversial question in Brit- 
ain of sausage meat content appears 
unlikely to be resolved in the near 
future. The government decided to 
drop action on the long-standing pro- 
posed measure which would have es- 
tablished definite standards on the 
amount of meat sausage it ought to 
contain. Recent debate in Commons 
led nowhere, after which the Min- 
ister of Foods commented that “a 
statutory minimum meat content for 
sausage would be unenforceable any- 
way, as there is no known way of 
determining the proportion of differ- 
ent types of meat in a sausage.” 


Meat Index Fraction Lower 

Meats were among consumer com- 
modities which declined in price dur- 
ing the week of April 15, accord- 
ing to the Bureau of Labor Statistics. 
The slight drop in meat prices re- 
duced the wholesale price index to 
107.4 from its near-record high of 
107.7 of the previous week. The gen- 
eral index declined to 119.4. 


W. German Meat Imports 

West German imports of meat and 
meat products dropped 32 per cent 
from 324,000,000 Ibs. in 1956 to 
220,000,000 Ibs. in 1957. Because of 
very heavy hog production and large 
cattle stocks the government has re- 
stricted meat imports to maintain 
prices. Due to sizable stocks on hand 
and expected large production during 
1958, imports will probably continue 
low throughout this year. 



























rs: Sach 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS se Seay basa poe 
Pork sausage, bulk (lel. 1b.) (lel. Ib, Whole Ground (1.c.1, prices quoted to manu- Export, 34 in. cut... .58@8t 
in 1-Ib. roll .......... 45% @49 Caraway seed ...... 1%ty 24, factures of saunage) Large prime, 34 in. ...... 38@40 
Pork saus., s.c.. 1-lb. pk.63 @68 Cominos ae aes a Beef rounds : (Per set) Med. prime, 34 in. ......25@21 
Franks, 8.¢., 1-lb. pk, ..68%@72 Mustard seed, Clear . -1,15@1.35 Small prime ............ 16@22 
= core onan 55 Eb escaicteg ses ae 2 Clear, ~ ee ¥.00@1.15 Middies, cap off ........ 60@70 
ED. PRCERBC +>. 20s 54 @61 yellow Amer, ..... WW Clear. 35/40 mm. ..... 85@1,10 cn cee, alt OE ee Oe 5@10 
Bologna, ring (bulk) ..54 @6 OERID yo sis cere a 5s 44 Mane 1.05@1.35 Hog runners, green ...... 19@25 
Bologna, art. cas., bulk.454%4@48 Cartaater Clear, 38/40 mm. Tg0¢1 65 g caer abe sar eae 
Bologna, a.c., sliced, apeahan Mo. 1 ...-20 o4 — = 44 mm. ..... Le ae i) Sheep casings: (Per han 
6-7 oz. pk., doz. ....2.97@3.30 Marjoram, French 62 87 ‘lear, mm./up “an "Be eed 26/28 GN. Scent soeee 6.10@6.40 
Smoked liver, h.b.,bulk.53%4@55 maak hiiestan Not clear, 44 mm./dn. 75@ 85 TES Se ee: 5.95 6.25 
Smoked liver, a.c., bulk.45 @49 aa ie : 56 64 Not clear, 40 mm./up. 85@ 95 te ee ee 4.75@5.25 
Polish saus., smoked ..59 ar2 ees I ae Beef weasands: (Bach) aras _—- Pret 
New Eng. lunch spec. ..64 @78 No.. 1, 24 in./up ...... 14@ 17 8/20 mm 7 
ae gS pone eT SPICES No. 1, 22 in./up ...... 10@ 15 16/18 mm. Wa2.30 
cg a lee Fie asi i re Beef middles: (Per set) 
r ES eae 50 @58 (Basis Chicago, original barrels, . 
<< loaf. bulk on “50 88 haae’ Walaa} Ex, wide, 2% in./up. .3.50@3.70 CURING MATERIALS 
Blood and tongue, bulk.65 @69 Whole Ground ae. bean edt rg a 8 ag Nitrite of soda, in 400-Ib. — Cwt 
Pepper loaf, bulk ..... 64% @76 Allspice, prime ..... 82 92 pine age - ~% in.1. s@1 1 bbl., del. or f.o.b,. Chgo. .$11,98 
P.L., sliced, 6-7 0z., doz.3.11@4.80 Resifted mee 97 Narrow, 1% in./dn. 4-odpg aes Pure refined gran. 
Pickle & pimento loaf..47 @54 Chili pepper. ...... : 5 Beef bung caps: (Each) nitrate of soda ........... 5.05 
P. & P. loaf, sliced, Chili. powder ...... 7 45 Clear, 5 in./up ...... 383@ 38 Pure refined powdered nitrate 
6-7 0z., dozen .. + -2.96€3.60 Cloves, Zanzibar .... 64 69 Clear, 4%-5 inch .... 28@ 32 of soda ....... ow ve Noe 8.60 
winger unbl.. 92 9S Clear, 4-4% inch 19@ 21 Salt, paper sacked, f.o.b. ond 
DRY SAUSAGE Mace, fancy, Banda.3.50 4.00 a = — a. Pan o. rhe ton.. 30.50 
(lel Ib.) West Indies ...... 5% 3.5) Not clear, “% inch up a 2 ock salt in “AD. ail 
Cervelat, ch. hog bungs..1.054a a “i East Indies ..... ao 3. Beef bladders, salted: (Each) PE f.o.b, whse. Chgo... 28.50 
gal laa pe EE: ig Bercoteneenn 38 1% toch/up, tnfated.. 18 Raw, 96 basis, f.0.b. N.Y... 5.75 
Holsteiner .............. 88@ 90 West Indies nutmeg .. 2.50 sit-oi aon pane’ ’ 434 Sr Refined standard cane ie 
TS ae NS reer 9@ 97 Paprika, Amer. No.1 .. 48 ra yndl esis abi gran. basis (Chgo.) ...... 8.85 
Salami, Genoa style .1.05@1.07 Paprika, Spanish ... — 65 Pork casings: (Per hank) Packers curing sugar, 100 
Salami, cooked ......... 56@ 58 Cayenne pepper .... .. 62 29 mm./down ........ 4.65@4.80 lb. bags, f.o.b. Reserve, ae 
OS Re oe ee 90@ 92 Pepper: pe 0 a 4.50@4.65 Dies. TORS BIS. wi cises sone ee 8.7 
RE AS Be 0S a op -bn6 Cais 99@1.01 me! 206, 2 oti one az 5D 32/35 mm. D3.80 Dextrose: ru 
Steen, COC. 86@ 88 NOE esis nnatn oy m4 a9 35/38 mm, @3.40 — Cerelose, (carlots cwt.) «al 
ere 59@ 61 Black ascot an aah ae 43 38/44 mm. ‘3.05@3.15 Ex-warehouse, Chicago 9 
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(Each) 


.. 60) 
..03 


Per hank) 
.6.10@6.40 
.5.95@6.25 
4.75 @5.% 
.4.10@4.45 
.2.70@3.35 
.1.50@2.30 





T- 
e- 
to 


n- 


to 
of 


nd 


@6 
@ii 


RIALS 
lb Cwt 
hgo. .$11,98 
ais elas 5.05 
itrate : 
Cite. a 65 
b. 
ton.. 30.50 
1Z0. 8.50 
Nice aoe 
eeeee 8 85 
100 
naa 
Sona 7.46 
Cowes 7.61 
26, 1958 





BEEF-VEAL-LAMB.| .. Chicago and outside 








CHICAGO 


April 22 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





Steers, gen. range: (carlots, Ib.) 
Prime, 700/800 ... None quoted 
Choice, 500/600 ..... 5 
Choice, 600/700 ..... 444%4,@45% 
Choice, 700/800 .....45 @45% 
Good, 500/600 ...... 45% @46 
Good, 600/700 ...... 42 

ae ste s wa ease 39 
Commercial cow .. 36n 
Canner-cutter cow 36 

PRIMAL BEEF CUTS 

Prime: (Lb.) 
Rounds, all wts. 54 
Trimmed loins, 

50/70 Ibs. (lel) ..96 @1.10 
Square chucks, 

70/90 lbs. (lel) = 43 
Arm chucks, 80/110. . 41% 
Ribs, 25/35  ,Icl) .68 @74 
Briskets (1el) esink 35 @36 
Navels, No, 1 ...... 23 
Flanks, rough No, 1. 22% 

Choice: 

Hindqtrs., 5/80 51% 
Foreqtrs., 5/800 40 
Rounds, 70/90 ..... 52 
Tr. loins, 50/70 (lel).72 @78 
Sq. chucks, 70/90 ... 43 
Arm chucks, 80/110.. 41% 
Ribs, 25/35 (lel) ....57 @60 
Briskets ficl) isa 35 @36 
A RS as 23 
Flanks, pe No, 1. 22% 
Good (all wts.): 
can. ETE OD EE 49 @50 
Sq. cut chucks ...... 41 @48 
MEME: | si sic'a so arek ae 34. @35 
DM cacw'dl wai dkleS a sietntg Sa,» Aa 
BN. nines aes 64 @67 

COW & BULL TENDERLOINS 
Fresh J/L C/O Grade Froz. C/L 

60@63.... Cow, we 62 
80@85.... Cow, 3/4 ..... T5@s80 
85@90 ..... Cow, 4/5 ..... 80@85 
95@1.00 Cow, -85@90 
95@1.00.... Bull, : 5 fap ...-85@90 

BEEF HAM SETS 

mesidées, 12/ap, We sos... t 
Outsides, 8/up, Ib. ... 
Knuckles, 7%/up, Ib. 





CARCASS MUTTON 


Choice, 70/down, Ib. ......... 27% 
Good, 70/down, Ib. .......... 25% 
n-—-nominal, b—bid, a—asked. 


1958 

BEEF PRODUCTS 

(Frozen, carlots, lb.) 
Tongues, No, 1, 100’s.. 32%n 
Tongues, No. 2, 100’s.. 29n 
Hearts, regular 100’s.. 30n 
Livers, regular, 35/50’s 3416n 
Livers, selected, 35/50's 40n 
Lips, scalded, 100’s ..17 @17™%4 
Lips, unscalded, 100's.15%@15% 
Tripe, scalded, 100’s .. 11%n 
Tripe, cooked, 100’s ... 13n 
Melts, 100’s ...... wr 10%n 
pO aS Se eae 114, bal ta 
Uader.: 10 6 cack xe 

FANCY MEATS 

(lel prices) 
Beef tongues, corned.. 28 
Veal breads, 
Wer ae ON. Sie dcss ra 
ae OO EI gis sieresicee. ware 90 

Calf tongues, 1 lb./dn. 20 
Oxtails, fresh select ...25 @26 


BEEF SAUS. MATERIALS 





FRESH 

Canner-cutter, cow (Lb.) 
meat, barrels ....... 49 
Bull meat, boneless, 

oy AE A eer, 52 
Beef trimmin S. 

75/85%, barrels 3o1 
Beef trimmings, 

85/90%, barrels 46 
Boneless, chucks, 

WONIEEE Oo kicven tases ts 49 
Beef cheek meat, 

trimmed, barrels 39 aA 
Beef head meat, bbls.. 36n 
Veal trimmings, 

boneless, barrels 47 

VEAL—SKIN OFF 
(lel carcass prices, ewt.) 

Prime, 90/120 ...... $49.00 50.00 
Prime, 120/150 ...... 49.00@ 50.00 
Choice, 90/120 ...... 46.00@ 47.00 
Choice, 120/150 ...... 46.00@ 47.00 
Good, St cescnes 44.09@ 45.00 
Stand., 90/190 ...... 42.00@ 43.00 
Utility; 90/190: ...... 39.004 40.0) 
CU. GOPEee § cvdacess 33.004 34.09 


Prime, 
Prime, 
Prime, 


Choice, 


Choice, 
Choice, 
Good, 


CARCASS LAMB 
(lel prices, 


Ib.) 


oe 
all wis. 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF 
STEER: 
Choice: 


(Carcass): April 22 


San Francisco 


500-600 Ibs. ......... $47.00@49.00 $ 
PCN TS nwa c ames 46.00@48.0€ 

Goed: 
roe Is. oe ches 45.00@47.00 
wertee Was! oS esi ts 44.00@ 46.00 
Standard: 
a Ee | a 43.00€ 45.00 

cow: 
Standard, all wts. None quoted 





Commercial, all wts. 37.00@39.00 
Utility, all wts. ...... 36.00@38.00 
Canner-Cutter ......... None quoted 
Bull, util. & com‘ - 41.00€@ 43.00 
FRESH CALF: (Skin-off) 
Choice: 
ou) ths. down .......% 51.00@54.00 
Gocd: 
ee ee 48.00@ 52.00 
LAMB, Spring (Carcass): 
Prime: 
so Re ee oe 44.00@ 46.00 
ONO INR Satan 40.00@ 43.00 
Bera hrathes vanes 44.00@ 46.00 
PP GR, oa ines a Se 40.00@ 43.00 
Good, all wts. weeeeee 39.00@ 43.00 
MUTTON (Ewe): 
Choice, 70 Ibs. /down... None quoted 
Good, 70 Tbs. ‘down None quoted 
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26, 


April 22 


4+7.00@ 49.00 
46.00@48.00 


45.00@46.00 
43.00@ 45.00 


40.00@ 43.00 


38.00@40.00 
36.00@38.00 
35.00@38.00 
32.00@35.00 
40.00@ 42.00 
(Skin-off) 


None 


None quoted 
90.00@ 52.00 


00 
00 


43.00@ 48. 
39.00@43. 


43.00@ 47.00 
39.00@ 43.00 
43.00@ 47.00 


None quoted 27.00 
20,.00@ 24.00 27.00 


1958 


No. Portland 
April 22 


$46.00@48.00 
45.50@47.00 


45.00@47.00 
43.50@45.00 


43.00@44.00 


quoted 


38.00@ 42.00 
37.00@ 40.00 
36.00@38.00 
43.00@45.00 


(Skin-off) 


90.00@ 53.00 


44.004 52.00 


48.00@ 51.00 
45.004 48.00 


48.00@51.00 
45.00@ 48.00 
42.00@ 44.00 


28.00 
@ 28.00 





NEW YORK 


















































April 22, 1958 

WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CARCASSES, cuTs (1.e.1. prices) 

(L.c.1, prices) (Lb.) 

Steer: (Western, cwt.) Veal breads, 6/12 oz. ........ : = 

12 oz. Secadaveteunedeues ‘ 

Prime, — 8/700.$53.00@56.50 Beef livers, selected aincaiee tw acai 48 

Prime, care., 7/800. 53.50@56.50 Beef kidneys 293 

Choice, carc., 6/700. 46.50@48.00 Oxtails, %-Ib “Scouts SESS ISSEY 99 

Choice, carc., 7/800.. 46.50@48.50 cn tite ho ih tao alle Cp es + 

Good, carc., 7/800.. 42.50@45.00 

Good, care., 6/700.. 43.50@46.00 LAMB 

Good, care., 7/800.. 42.50@45.00 7 

Hinds.. pr., 6/700.. 62.00@64.00 (1.¢.1. careass prices, cwt.) 

Hinds., pr., 7/800.. 61.00@65.00 City 

Hinds., ch., 6/700.. 51.00@55.00 Prime, 30/40 ........ 50.00@54.00 

Hinds., ch., 7/800.. 50.50@56.00 Prime, 40.45 ........ 51.00@54.00 

Hinds., gd., 6/700.. 47.00@50.00 Prime, 45/55 ........ 48.00@52.00 

Hinds., gd., 7/800.. 47.00@51.00 Prime, 55/65 ........ 47.00@49.00 

Choice, 30/40 ........ 40.00 58.00 

Choice, 40/45 ........ 48.00@ 
BEEF CUTS Choice, 45/55 ........ 46.50@51.00 
(1.¢.1. prices, Ib.) Choice, 55/65 ........ 46.00@48.00 

Prime steer: Good, 30/40 ......... 49.00@50.00 
Hindqtrs., 600/700 .63 @67 Good, 40/45 ......... 49.00@51.00 
Hindgtrs., 700/800 .63 @66 Good, 45/55 ......... 48.00@51.00 
Hindqtrs., 800/900 638 @66 West 
Rounds, flank off ....52 @55 estern 
Rounds, diamond bone, Prime, 45/dn. ...... 49.00@51.00 

flank off ............53 @56 Prime, 45/55 ........ 47.00@49.00 

Short loins, untrim. ..98 @1.15 Prime, 55/65 ........ 45.50@47.00 

Short loins, trim. ....1.20@1.37 Choice, 45/dn. ....... 47.00@50.00 

EMRE, cisions tds be sbuice 2314 @25 Choice, 45/55 ....... 45.50@48.00 
Ribs (7 bone cut) 70 @82 Choice, 55/65 ........ 44.50@46.00 

Se... CRBORG | aces og sine’ 43 @45 Good, 45/dm. .....:%. 45.00@49.00 

PPOMORE , asa. 05 U5 ee eews 40 @44 Good, 45/55 .......-. 44.00@48.00 
UNE od pvt ped ames cence 261% @28 

Choice steer: VEAL—SKIN OFF 
Hindqtrs., 600/700 58 @5 a i vas 
Hindgqtrs., 700/800 3 @57 (1.¢.1. carcass prices) Ww estern 
Hindqtrs., 800/900 ...54 @56 Prime,. 90/120: ..é<<s. $52.00@55.00 
Rounds, flank off ....52 @i4 Prime, 120/150 52.00@55.00 
Rounds, diamond bone, Choice, 90/120 45.00@ 49.00 

OS Se Pr a Choice, 120/150 45.00@ 49.00 
Short loins, untrim....63 @78 Good, 50/90 ..... 41.00@45.00 
Short loins, trim. ..83 @98 Good, 90/120 ........ 42.00@45.00 
WON fs Sn cateidsaccece 23% @2 Stand:. 30/00 ........ 38.00@40.00 
Ribs (7 bone eut) ..63 @67 Stand., 90/120 ....... 37.00@40.00 
Arm chucks ......... 42 @45 Calf, 200/dn., ch. ... 39.00@41.00 

MORRUS .vccvewessecucd 39 @42 Calf, 200/dn., gd. ... 38.00@40.00 
Po eee ay ee Pee 26 @27 Calf, 200/dn., std. . 86.004 38.00 

NEW YORK RECEIPTS LOCAL SLAUGHTER 

ae CATTLE: en 

Receipts reported by the USDA Week ended Apr. 19 12.367 

Marketing vice, week endel Week previous ........ 10,169 
{ 958, P isons: 

April 19, 195 with rs ns CALVES: : 

STEER and HEIFER: Care rahe Week ended Apr. 19 ... 10,707 
Week ended Apr. 19 ... 9.25 Week previous ........ 8.607 
Week previous ........ 8,450 HOGS: 

cow: Week ended Apr, 19 a Bs) 
Week ended Apr. 19 830 Week previous ........ 95 
Week previous ........ S34 SHEEP: 

BULL: Week ended Apr. 19 36,182 
Week ended Apr. 19 269 Week previous ........ 29,987 
Week previous ........ 2s4 

VEAL: . . 11.717 Ts 
Week ended Apr, If 17 
Week previous ........ 12,646 PHILA. FRESH MEA 

LAMB: 20. Ott April 22, 1958 
Week ended Apr. 19 309 sReTRRN + 
Week previous ........ 29,907 P bi PAREARRER. ef 

MUTTON: STEE CARCASSES y ow “ 
Week ended Apr. 19 . n6% Choice, 500/700 er 50@ 50.50 
Week previous ........ A86 Choice, 700/800 48.25@50.50 
OG AND PIG: Good, 500/800 45.00@ 47.25 

Pe eee as: "ts sataat Hinds., choice 54.00@56.00 

J epratipan ry pale aera <7 Hinds., good 50.00@53.00 
Weeee Ma ceune csc cto 4s tone Rounds, choice .... 54.00@56.00 

tg A sane Rounds, good ..... 52.00@ 54.00 
Week ended Apr. 19 214.720 Le i . 
Week WS oo. os 297 307 COW CARCASSES: 

VEAL AND CALF CUTS: Com’l, 400/up ba ecadicn 39.00@40.50 
Week ended Apr. 19 ... 3.031 Utility, all wts, ... 37.50@39.25 
Week previous ........ 3.785 VEAL (SKIN OFF): 

LAMB AND MUTTON: Choice, 90/120 .... 49.00@51.00 
Week ended Apr, 19 ... 9.981 Choicé, 120/150 . 49.00@51.00 
Week previous ........ 14.918 Good, 50/90 ....... 45.00@ 47.00 

PORK CUTS: Gook.. GG/8FO> cites 46.00@48.00 
Week ended Apr. 19 6 0.878 Good, 120/150 ..... 46.00@ 48.00 
Week previous ........ 873,399 LAMB: 

BEEF CURED: Ch. & pr., 30/45 ... 48.00@52.00 
Week ended Apr. 19 12 671 Ch. & pr., 45/55 . 46.00€@ 50,00 
Week previous ........ 13.520 Good, all wts. 50.00@ 56.00 

PORK CURED AND SMOKED: 4 + 
Week ended Apr, 19 ...  178.28% LOCALLY DRESSED 
Week previous ........ 510325 STEER BEEF (lb.) Choice Good 

Care., 5/700 48%4@504 45> @4T 

COUNTRY DRESSED MEAT Care., 7/800 48 @50 45 @46% 

VEAL: Carcasse: Hinds., 120/170 ..54@56 48@54 
Week ; oO ee Hinds., 170/195. .54@55 48@50 
Week ended Apr. 19...» 7.452 Rounds, no flank.54@5 
een De Eee a8 8.18) Hip rd. plus flank. 53@55 50@52 

HOGS: P Full loins, untrim.56@58 46@52 
Week ended Apr, 19 30 Short loin, untrim.67@78 60@66 
Week previous ........ ‘ Ribs (7 bone) . 68@67 54@58 

LAMB: Arm chucks ..... 48@45 41@43 
Week ended Apr. 19 6o Brishete 6c... Fe 38@42  38@42 
Week previous ........ S69 Short plates 5@28 25@28 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 
April 23, 1958) 
BELLIES 
F.F.A. or fresh 


(Carlot basis, Chicago price zone, 


SKINNED HAMS 
F.F.A. or fresh 





PICNICS 
¥.F.A. or fresh 





FAT BACKS 
Frozen or fresh 
O%n . 
10%n 
11%n 
12a 
18n 
18n 
18n 





n—nominal., 


b—bid, 


a—asked. 


Frozen 





FRESH PORK CUTS 


pnd Lot Car Lot 
47%.... Loins, “ee. acne’ 47 
46@ 48%, Loins, 12/16 ...... 45 
39@40.. Scien, eee 39 
oe eee ins, 20/up ...... 38 
40@41.. Butts, 4/8 ........ 
onncse meee, GER .ccccce 37 
> On, GD cs ccces 37 
43% @44 Ribs, 3/dn. ....... 48 
'@38% EPP 87%a 
Wes. se Miee, G/M. ..c0dies 27% 


OTHER CELLAR CUTS 
Frozen or —_ 
vaae acd Squa Jowls ...... unq. 
= Jow! Butts. loose... 19 
-... Jowl Butts, boxed... unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, APRIL 18, 1958 
Open High Low Close 
May 12.80 12.97 12.80 12.92 
July 12.70 12.90 12.62 12.90a 
Sept. 12.37 12.60 12.387 12.57 
Oct. 12.07 12.25 12.00 12.22a 
Nov. 11.90 11.90 11.85 11.85a 
Sales: 10,040,000 Ibs. 
Open interest at close Thurs., 
Apr. 17: May 281, July 488, Sept. 
109, and Oct. 41 lots. 


MONDAY, APRIL 21, 1958 
May 12.90 12.92 12.55 12.57 
-87 -55 
July 12.95 12.95 12.75 12.75b 
Sept. 12.62 12.65 12.47 12.47 
Oct. 12.22 12.22 12.05 12.05 
Nov. 12.00 12.00 11.80 11.80a 
Sales: 5,680,000 Ibs. 
Open interest at close Fri., Apr. 
18: May 284, July 516, Sept. 136, 
Oct. 41, and Nov. one lot. 


TUESDAY, APRIL 22, 1958 


May 12.50 12.50 12.47 12.20 
-45 -17 
Tuly 12.67 12.70 12.20 12.20 
62 -27 


Sept. 12.45 12.45 12.20 12.20 
Oct. 11.97 12.00 11.97 12.00 
WOT. ss «. 11,75a 
Sales: 17, 120,000 Ibs. 
Open interest at close Mon., Apr. 
21: May 268 July 529, Sept. 145. 
Oct. 40, and Nov. five lots. 


ge yey APRIL 28, 1958 


May 12.35 2.387 12.05 12.07 
-05 
July a 12.37 12.20 12.20 
Sept. 12.30 12.36 12.20 12.20 
Oct. 11.92 12.00 11.92 12.00b 
Nov. .... -o- 11.750 


Sales: 6,480,000 Ibe. 

Open interest at close Tues., 
Apr. 22: May 214, July 508, Sept. 
158, Oct. 41, and Nov. five lots. 


May 12.06 12.12 1.97 18.10b 
July 12.25 12.25 12.00 2. 
Sept. 12. 12.2% 12.05 12,15 
Oct. 11.95 1.95 1.90 11.90 
Nov. 11.75 11.% 11.7% 11.75 


: 18,000,000 Ibs. 

—— interest at close Wed., Apr. 
23: May 204, July 512, Bent. 151, 
Oct. 41, and Nov. five lots 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


April 22, 1958 
Iel., Ib.) 
Hams, skinned, 10/12 .. 47% 
Hams, skinned, 12/14 .. 47 
Hams, skinned, 14/16 45% 
Picnics, 4/6 Ibs. ...... 31 


Picnics, 6/8 Ibs. 

Pork loins, boneless ....65 @68 

Shoulders, 16/dn, loose. . 36 
(Job lots, Ib.) 

DOPE TVGTS nc cecsccecss 20 

Tenderloins, fresh, 10’s .83 @85 


Neck bones, aa 16 @17 
Ears, rere 18 
Feet, s.c., bbls. ........ 10 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 27 
Pork trimmings, 

50% lean, barrels .... 28 
Pork trimmings. 

80% lean, barrels .... 40 
Pork trimmings, 

95% lean, barrels .... 45 
Pork head meat ........ 34 
Pork cheek meat, 

SSAA AE eae 40 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

EOD. “snawansSeeksesanse $15.25 
Refined lard, 50-Ib., fiber 

cubes, f.0.b. Chicago ..... 14.75 
Kettle rendered, 50-Ib. tins, 

COD. GHRMD oc0cvcdseces 16.25 
—< Rey 4 rendered tierces, 

f.o.b. icago 17 
Lard ues ehismiekbulieechi ws 17.00 
Neutral tierces, f.0.b. Chicago 16.75 
Standard shortening, 

Bh. BOG) crcvccrinces 20.75 
Hydro. shortening, N. & 8S. .. 21.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-1b. 
cash loose tins 
tierces (Open (Open 
(Bd, Trade) Mkt.) Mkt.) 
Apr. 18..12.85n 11.75 14.25n 
Apr. 21..12.55n 11.75 14.25n 
Apr. 22..12.20n 11.75 14.00n 


Ape. 23..12.07%n 11. eye 13.75n 
Apr. 24..12.10n 11.62%4n 13.75n 





PLUS MARGINS ON LIGHT HOGS RECEDE 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Markdowns in pork prices hit light hogs this week more 
than the two heavier classes. The relatively narrow plus 

margins on handyweights of the last few weeks were 
even slimmer this week. Margins on heavy hogs actually 
worked a little toward the plus side. 


—180-220 Ibs.— 
Value 
per per cwt 
ewt. fin. 
alive yield 
eS, eer $18.68 - a 
Fat cuts, lard ........ 6.50 
Ribs, trimms., etc. .... 2.69 3: 36 
Cost:.cf. BOGS .ccccvcoccs $20.81 
Condemnation loss .... -10 
Handling, overhead ... 1.82 
TOTAL COST ........ 22.78 32.69 
TOTAL VALUE ...... 22.87 


Cutting margin .. 
Margin last week ...+ 


32.90 
SP tke ry + = nig = ied 7 —$1.30 —$1.76 


—220-240 Ibs.— a 270 Ibs.— 
Value Value 
per perewt. per percwt. 
ewt. n. ewt. fin, 
alive yield alive yield 
bar 4 $18.35 $12.18 out. 4 
9.14 5.95 
2 5 3.56 2. 34 Hy mn 
$20. = $20. - 
1 3 1.48 


22.56 31.77 21.77 30.44 
22.08 31.05 20.47 28.68 


— 138 — 1.85 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 
April 22 April 22 April 22 
FRESH PORK ag og (Packer style) (Shipper ag (Shipper style) 
80-120 lbs., U.8. .00@38.00 None q 


130-130 Ibs., U.S. No. 1-8.986.00@: 
FRESH PORK CUTS, No. 1: 


LOINS: 
B10 WS. ...cccscccee 49.00@52.00 
|. = eres ere 49.00@52.00 
oS eer 49.00@52.00 
PIONICS: (Smoked) 
CY | Serer Cee: & 37.00@44.00 
HAMS: . 
he Saori i re 52.00@58.00 
BES TO. ~. cesssccccs 51.00@58.00 
BACON “Dry’’ Cure, No. 1: 
Be PR. ca devacawens 48.00@' 
Se ee: 47 \0@49.00 
MISUUEE.. Savsides ct sess 46.00@56.00 
LARD, Refined: 
1-lb. cartons .......... pee oe 


50-lb. cartons & cans.. 16004 
Tierces 


1-3. None quoted 
38.00 


bain nga tae 15. el8. o 


34.00@36.00 $34.00@35.00 


55.00@56.00 53.00@56. 
53.00@55.00 53.00@56.00 
51.00@53.00 53.00@56.00 
(Smoked) (Smoked) 
36.00@40.00 38.00@42.00 
56.00@60.00 54.00@57.00 
53.00@57.00 58.00@56.00 
57.00@61.00 53.00@57.00 
.00@60.00 52.00@55.00 
52.00@56.00 49.00@53.60 
21.00@22.00 17.00@19.00 
19.00@21.60 None quoted 
18.00@20.00 14.00@17.00 





N. Y. FRESH PORK CUTS 
April 22, 1958 





City 
Box lots, cwt. 
Pork loins, 8/12 . -52.00@57.00 
Pork loins, 12/16 .... 54.00@56.00 
Hams, sknd., 10/14.. 47.00@52.00 
Boston butts, 4/8 ... 46.00@49.00 
Regular picnics, 4/8.. 32.00@86.00 
Spareribs, 3/down . 46.00@50.00 

(Le.1. prices, cwt.) Western 
Pork loins, 8/12 .. = pon mip 
Pork loins, 12/16 .... 53.00 
Hams, sknd., 12/16 + ©. OenSs 00 
Boston butts, 4/8 .. 2.00@ 45.00 
Picnics, 4/8 ......... 33, 00@ 35.00 
Spareribs, 3/down . 44.00@48.00 


Y. DRESSED HOGS 


April 22, 1958 
(Heads on, leaf fat in) 


33.25@ 36. 
ee 38.25@36.26 
CHGO. WHOLESALE 


SMOKED MEATS 


April 22, 1968 
Hams, skinned, 14/16 Ilbs., (Av.) 
WEAPPOD 2. ccccccccccccccsecs 53 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 lbs., 
wrapped bean eeeneedbesss oe 52 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrap’ 
Bacon, fancy trimmed, brisket 


off, 8/10 lbs., wrapped ..... 52 
Bacon, fancy sq. cut seed- 
less, 12/14 lIbs., wrapped .... 51 


Bacon, No, 1 sliced 1-lb. heat 


seal, self-service, pkge. ..... 64 


PHILA. FRESH PORK 


April 22, 1958 
WESTERN DRESSED 


Reg. loins, 8/12 ........ 50 @52 
Reg. loins, 12/16 ....... 49 @5l 
Boston butts, 4/8 ...... 42 @43 
Spareribs, 3/down ..... 438 @45 


LOCALLY DRESSED 


Pork loins, 8/12 . 
Pork loins, -_— 





Skinned hams, 10/12° 
Skinned hams, 12/14 . 
Picnics, 8.8., 4/8 ...... 35 


HOG-CORN RATIO 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Apr. 19, 1958 was 15.9, the 
U. S. Department of Agri- 
culture has reported. This 
ratio compared with the 
16.6 ratio for the preceed- 
ing week and 13.8 a year 
ago. These ratios were cal- 
culated on the basis of No. 
3 yellow corn selling at 
$1.307, $1.264 and $1.315 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS ...FATS AND OILS 











BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, April 23, 1958 
BLOOD 


Unground, per unit of 
ammonia, bu 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


A Ee COOLER ee ee Te 8.25n 

ME SOND 4.00 flan de Seis 00 che kes nledw ee 6 ce 8.00n 

PN UGE oi KETE te hadenenweds viens visces 8.00n 
PACKINGHOUSE FEEDS 

Carlots, ton 


50% meat, bome scraps, bagged. — pon teal ~ 
50% meat, bone scraps, bulk . 


60% digester tankage, bagged. 105-00 @ii2.s0 
00% digester tankage, 107.50 
80% blood meal, bagged ....... 13 36,006 155.00 
Steam bone meal, 50-lb. bags 

(specially prepared) ......... 92.50 
00% steam bone meal, bagged.. 80.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit ammonia ............... 6.00 
Hoof meal, per unit ammonia ..... 16.00@6.50n 


DRY RENDERED TANKAGE 


Low test, per unit prot. ................ 1.85n 
Med. test, i WS. vvadeseued cade te -80n 
High test, per unit prot. awe tiKicescotalns 1.75n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), tom ........ 25.00 
Cattle jaws, feet (non-gel.) ton. 10.00@ 14.00 
, «Gere 00@ 18.00 
Pigskin (gelatine), Me ehsodbeces 6.25@ 7.00 
Pigskins (rendering), plece ....... 15@25 
ANIMAL HAIR 

Winter coil dried, per ton .. ..... *40.00 
Summer coil dried, per aie sat —— 00 
Cattle switches, per piece ......... 3@4 
Winter processed (Nov.- “Mareh) 

RE EIR afornicvcaa, s'anm:dissataue 0.6.4.6: 60's 9n 
Summer processed (April-Oct.) 

OME. wicNicekesmugeras sae aves 5@6n 





*Delv’d., 


te.a.f. Midwest, n—nominal, a—asked 





TALLOWS and GREASES 


Wednesday, April 23, 1958 








Resistance on the part of buyers 
late last week resulted in the inedi- 
ble tallow and grease market de- 
veloping a soft undertone. A couple 
of tanks of bleachable fancy tallow 
traded at 7%c, c.a.f. Chicago. Spe- 
cial tallow was bid at 7c, and yellow 
grease at 6%c, c.a.f Chicago. Buyers 
and sellers in most cases were 
%s@ ‘ac apart in their price ideas. 

Buying inquiry on bleachable 
fancy tallow was in the market at 
8c, c.a.f. Avondale, La. The same 
material was bid at T'ec, Chicago, 
and B-white grease at 7c, c.a.f. Chi- 
cago. A couple of tanks of yellow 
grease sold at 6%c, also c.a.f. Chicago. 

The Midwest market at the start 
of the new week was mostly a 
bid and offering session, and buyers 
and sellers were again around 
%s@'ac apart as to their ideas. Spe- 
cial tallow was bid at 7c, with of- 
ferings at 7¥ec, c.a.f. Chicago. Yel- 
low grease was still bid at 6%4c, 
c.a.f. Chicago, and at 7c, c.af. 
Avondale. For the latter point, 


prime tallow was bid at 7%4c, and 
special tallow at 742c. 

Several tanks of choice white 
grease, all hog, sold on Tuesday at 
8%c, c.a.f. East. It was also re- 
ported that hard body bleachable 
fancy tallow sold at 8¥%c, same de- 
livery point. Edible tallow remained 
unchanged as to offerings, 12c, c.a.f. 
Chicago, and at 11%c, f.o.b. River 
points. Buyers were quiet. 

At midweek yellow grease sold 
at 7c, c.a.f. Avondale, and the same 
material was bid at 7%c, c.a.f. New 
York. Prime tallow was bid at 7%c, 
and special tallow at 7¥ac, c.a.f. Av- 
ondale. Choice white grease, all 
hog, was bid at 8¥c, same desti- 
nation. No material change was reg- 
istered on edible tallow. A tank sold 
at 11%c, c.a.f. Chicago. Choice 
white grease, all hog, was offered at 
9c, c.a.f. East, with bids Yc lower. 
Bleachable fancy tallow was bid at 
8c, c.a.f. Avondale, and at 8%@ 
8Y%c, c.af. East. Movement came 
about late on Wednesday on a 
basis of 7'c, bleachable fancy tal- 
low, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 11%@11%c, 








THE RATH PACKING CO., WATERLOO, IOWA 








ble to save space. 





a 


15 West Heren Street 


Provisioner Binders... 


Keep your copies neatly in one place, 
heady fer quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
Rugged leather-texture finish. Easy locking mechanism that 


really holds copies tightly in place. 
Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 


THE NATIONAL PROVISIONER 
Chicage 10, Illinois 











FOR SALE 
515 W. 57 ST. 
NEW YORK CITY 
Entire Building 
33,000 Sq. Ft. 


20,000 sq. ft. on ground floor 


26,000 sq. ft. of warehouse space 
including large freezer rooms. 


7,000 sq. ft. of air-conditioned 
office ispace 
(presently used as commissary) 


Ideal for restaurant chain, 
food processors, meat packers, etc. 
or may be converted for ANY use. 


Completely remodeled in 1954. 


Inside tailboard loading for 
2 trucks on 57 St. 


Loading platform for 1 truck 
on 58 St 


Convenient to all transportation. 
Exclusive Agents: Mr. Winik 


NASSOIT-SULZBERGER 
& CO., Inc. 
175 W. 72 St. 
New York City, N. Y. 
TRafalger 7-3300 
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f.o.b. River, and 11%c, Chicago 
basis; original fancy tallow, 7%c; 
bleachable fancy tallow, 742c; prime 
tallow, 7¥%c; special tallow, 7c; No. 


1 tallow, 6%4c; and No. 2 tallow, 
6¥%c, Chicago. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 


hog, quoted at 7%4c; B-white grease, 
7c; yellow grease, 6c; house grease, 
6%c; and brown grease, 6@6%c. 
Choice white grease, all hog, was 
quoted at 8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Apr. 23, 1958 

Dried blood was quoted today at 

$6.75@$7 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $7@7.25 per unit of am- 

monia and dry rendered tankage 
was priced at $1.60. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APRIL 18, 1958 


Prey, 
High Low Close close 
16.08 15.94 a8 


16. 15 


16.00 
15.94 
15.70 
15.65 





MONDAY, APRIL 21, 1958 





May .... 16.10b 16.17 16.01 16.01b  16.06b 
July .... 16.20 16.23 16.05 16.06 16.15 
Sept. .... 16.15 16.17 16.04 16.02b 16.08 
Oct, .... 15.90b 15.95 15.93 15. 80b 15.90 
Dec 5.79) 83 15.75 15.76b 
Jan, .... 15.75n Se 15.75n 
Mar... 3. 18:73b 1? 15.74b 
May .... 15. 70b 15.65b 15.70b 


Sales: 214 lots. 


TUESDAY, APRIL 22, 1958 





May .... 16.01b 16.02 15. 0 15.85b 16.01b 
July .... 16.10 16.10 15.93 16, 06 
Sept. .... 16.08 16.08 

et.” ....,30.08 15.86 

Dec, .... 15.76 15.78 

Jan, Wek 3 cre 

Mar. .... 7 15.78 

| se 70b 


Sales: 331 lots, 


WEDNESDAY, capa: 23, 1958 
May .... 15.82 15.82 
July .. 15.90 15.90 
Sept. 5 85 
Oct. 
Dec. 
Jan. 
Mar. 
May 


Sales: 





165 lots. 


VEGETABLE 
Wednesday, April 23, 1958 
Crude cottonseed cil, f.o0.b. 


Valley Aree e Pe eGtwt rive 134 n 

Southeast .... SS yy SO rs l4n 

Texas > pinacerelg ape ise a Area's Wis quae tya 
Corn cil in t: inks, CO.0. Mies ....... 141, 
Soybean oil, f.o.b. Deeatur ......... lla 
meennt olf, f.0.b. melile ...... 6c cane W7lea 


Coconut oil, f.o.b. Pacific Coast .... 141; 
Cottonseed foots 
Midwest and West Coast 


ee oe ee ee 1% @1hy 
cast 


1a 1, 


Wednesday, April 23, 1958 
White dom. vegetable (30-lb. cartons) 27 
Yellow quarters (30-lb. cartons) .... 23 
Milk churned pastry (750 Ibs., 30's) .23%@ 25 
Water churned pastry (750 Ibs., 30's).22%4@24 


Bakers drums, ton lots ............. 2014 
Wednesday, April 23, 1958 

Prime oleo stearine (slack barrels). 12% 

Extra oleo oil (drums) .............. "181g a1s%, 


Prime oleo oil (drums) 18 @i18, 


n—nominal, a 


asked, b-—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides gain another 4c after 
last week’s late rise, with demand 
broad on most selections—Small pack- 
er and country hides share partly in 
higher prices on other stock—Calf- 
skins and kipskins steady in light trad- 
ing—Sheepskins, nominally steady. 


CHICAGO 


PACKER HIDES: An estimated 
50,000 hides traded through mid- 
week. Much activity took place on 
Thursday of last week and again on 
Tuesday and Wednesday of this 
week. Most selections rose %c _ this 
week. In late trading Tuesday, light 
native steers sold 4c higher at 16c, 
Austin and 16c Chicago production. 
Heavy native steers sold ‘ec higher 
at lle St. Joseph, and 114c Chicago. 
Ex-light native steers were higher at 
19c for Austin production. Butt- 
brands and Colorados sold Yc higher 
at 9c and 82c, respectively. Heavy 
native cows sold at 12c for Rivers and 
12%c for low freight points. Light 
native cows gained %c at 14%c for 
Austin, and 17c Kansas City, St. 
Louis and St. Joseph production. 
Branded cows sold ¥%c higher at 10%c 
for Northerns, 11!2c for Wichita’s and 
12c Fort Worth; the latter price was 
lc higher since last sale that point. 

SMALL PACKER AND COUN- 
TRY HIDES: Rising prices in the big 
packer market brought a similar trend 
in small packer hides. The 60-Ib. av- 
erage was quoted at 10c nominal, and 
the 50-lb. at 12% nominal. Calfskins 
and kipskins were steady. 

CALFSKINS AND KIPSKINS: In 
a quiet market calfskins and kipskins 
remained nominally steady at last 
week’s levels. 

SHEEPSKINS: Trading in the 
sheepskin market has been somewhat 
limited and prices have remained 
steady. No. 1 shearlings sold at 1.25 
@2.50, No. 2’s at .90@1.25, and 
No. 3’s at .50@.75 Fall clips sold 
steady at 2.25@3.50 and dry pelts 
were unchanged at .21@.22 


— 





List 20 Ingredients in Soap 


The U.S. Agricultural Marketing 
Service lists 20 kinds of fats and oils 
commonly used in the manufacture 
of soap. Animal facts comprise the 
largest single. class of ingredients 
which go into the manufacture of 
soap. Of the 1,058,000,000 Ibs. of 
fats and oils used in soap making 
last year, 785,000,000 Ibs. were of 
animal origin. This total was the 
smallest in ten years. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Apr. 23, 1958 1958 

Lgt. native steers ....16 @16% 13% 
Hvy. nat. steers ..... 11 @l11l% 9% 
Ex. Igt. nat, steers ...18%4,@19 17n 
Butt-brand. steers .... 9n 8 
Colorado steers ....... 8%n vern 
Hvy. Texas steers .... 9n 8 
Light Texas steers ... 13n lin 
Ex. igt. Texas steers.. 16n = 
Heavy native cows ...12 @12%n 
Light nat. cows ...... 14%@17 18%@1s ie 
Branded cows .........- 10% @12n 9@10% 
Native bulls ......... 7 @ 8n 8p 
Branded bulls ........ 6 @ 7 7n 
Calfskins: 

Northerns, 10/15 lbs.. 42%n 50 @52% 

10 Ibs./down ....... 40n 36 
Kips, Northern native. 

RGsSGO TOR. oe 6 ccniviiex 35n 34n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 ibs. and over ..... 10n 8 @ Sk 
on RE ee 12%n 10%@l1lin 
SMALL PACKER SKINS 
Calfskins, all wts. ... 30n 28 @29n 
Kipskins, all wts. .... 25n 22 @23n 

SHEEPSKINS 
Packer shearlings: 

BO A souk <-carcie om 5 See 2.10@2.60 
DES stseccsess 21@22n 28n 
Horsehides, untrim, ..7.75@8.25n 8.50@9.0 
Horsehides, trim. .-7.25@7.75n 7.50@8.00 


N. Y. HIDE FUTURES 


FRIDAY, APRIL 18, 1958 





Open High Low 

Apr, ... 12.50b ae 
July ... 13.01-04 13. 10 13.02 
Oct. -... 18.27 13.2 13.27 
‘ee eee eens - 

Sales: 14 lots. 
July ... 13.40b = 13.50 13.50 13.45b- 52a 
Oct. ... 13.%b 13.75 13.75 13.65b- 75a 
OMS 5 ce Vice'ka wits ait 13.80b-14.00a 
BP 2445 Sens re peas 13.95b-14, 15a 

Sales: three lots, 


MONDAY, APRIL 21, 1958 





Apr, ... 12.85 12.85 12.85 12.65b- Tha 
July ... 13.00b ie aie 13.00b- 10a 
Oct. ... 13.15b 13.20b- 35a 
Jan 13.25n 


Sales: ; two. lots. 
July ... 13.39b 
Oct. ... 13.60b 


13.40b- 50a 


13.74 13.74 18.65b- 80a 


Jan, ... 13.70b 13.75b- 90a 
Apr. ... 13.85b 13.85b-14.00a 
Sales: one lot. 


TUESDAY, APRIL 22, 1958 





Apr. ... 12.50b = 12.80 12.80 12.80 

July ... 12.85b 13.00 12.99 13.02b- 12a 
Oct. ... 13.10b ? 5 alg 13.20b- 30a 
eT perisa S Hes 13.25n 

Sales. three lots. 3: 

Inly ... 13.25b 13.87 13.37 13.45b- 55a 
Oct. |... 13.50b 13.80 13.62 13.65b- 80a 
Jan. ... 13.60b vous 13.75b- 90a 


13.85b-14.00a 


Apr. ... 13.70b 
Sales: five lots. 


WEDNESDAY, APRIL 23, 





Apr. ... 12.70b 
July... 12.95b 
Oct, ... 18.15b 
Jan, cas 008 
Sales: four lots. 
July ... 18.40b 
Oct. ... 13.65b 
Jan, ... 13.75b 
Apr, ... 13.85b 


Sales. none, 


THURSDAY, APRIL 24, 1958 








rr, ... 12.50b 12.75 12.70 12.60b- Tia 
iy EOF 13.01 12.99  12.97b-13.02a 
Oct. ... 13.15b “ a 13.15b- 30a 
pT nme oe ry ies 

Sales: nine lots. 
A 13.40b bee sp nee 
Oct. 13.60 13.60 
Jan. Lies 5 
Apr. 

Sales: 

NOTE: Upper series of mentus each day old 


contracts; lower series, new ccntracts, 
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IONS 


yr. date 
1958 
13% 
9% 
lin 
sg 
7% 
& 
lin 
15n 
10 
4, @15% 
9@10%, 
Sn 


7n 
@52% 
36 


34n 


@ Son 
4 @11n 


@29n 
@23n 


2.10@2.60 
98 


28n 
8.50@9.0 
7.50@8.0 


Close 
ddb- = 8a 
02b- 06a 





»65b- Tha 
3.00b- 10a 
3. 20b- = 35a 
3.25n 


3.40b- 50a 





58 


2.80 
3.02b- 12a 
3.20b- 30a 
3.25n 


3.45b- 55a 
13.65b- 8a 
13.75b- 90a 
13. 85b-14. 08 


1958 
12.70b- 85a 
13.02b- 158 
13.20b- 35a 
13.25n 


13.45b- 608 
13.65b- 85a 
13.75b- 708 
13.85b-14. 008 


1958 


12.60b- 758 
12.97b-13.028 
13.15b- 30a 
13.20n 





each day old 


ACTS. 


LIVESTOCK MARKETS ...Weekly Review 





Livestock Slaughter 
In March Off From 


Numbers Year Before 


Slaughter of livestock under federal 
inspection in March, although up 
moderately from that for February, 
was down considerably from numbers 
for March last year. Three-month 
totals were also below those of 1957. 
Gattle slaughter declined by about 15 
per cent for the month and about 12 
per cent for the three months, with 
hog slaughter down by about 12 per 
cent from March last year and about 
8 per cent smaller than for the first 
three months of 1957. 

March cattle kill numbered 1,360,- 
232 head for a small increase over 
the February count of 1,308,695, but 
fell short of last year’s 1,513,798 head 
for the month. Year totals were 
4,298,487, and 4,852,720. 

Slaughter of calves rose to 521,291 
in March from 467,991 in February, 
but was off sharply from March 1957 
kill of 632,494 head. Aggregate 
slaughter of the young stock through 
March at 1,536,234 fell far behind 
last year’s 1,838,745 for the same 
three months. 

Hog slaughter, normally larger in 
March than in February, this year 
numbered 4,817,607 head compared 
with 4,452,619 for February, but ran 
considerably behind the March 1957 
kill of 5,380,056. Slaughter for the 
year at 14,801,401 head was down 
by more than a million head. from 
last year’s kill of 16,019,444. 

Slaughter of sheep and lambs fell 
below the million mark for the sec- 
ond straight month, although uv mod- 
erately from that in February. March 
kill of the animals numbered 996,455 
head as against 940,291 for the pre- 

vious month and 1,011,489 in March 


last year. The year total of 2,997,- 
620 head was down by about 10 per 
cent from the January-March count 
of 3,435,342 last year. 








FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 
1958 1957 
TN SS Po oan ta acn 1,629,560 1,851,362 
TRE, vccckdcceees 1,308, 1,487,560 
PERRO” Wc bCinecececscumy 360,232 1,513,798 
BOTT ci cccccccccccsses § ssecces 1,498,691 
WN acm saketcasepdaka’ semead 1,665,396 
WU hi cathe Ccgesecnee seeoun 1,535,022 
Gas di tasecaccvesses.. avenged 1,759,134 
MDT s. 6's Foien dade” Laaiaee 1,726,015 
MEEIOE «3 c cttncccaes . a hacas 1,627,397 
on  . SER re ee 1,800,946 
DRIER” .vccescnavanse. seaees 1,515,425 
FRRCOMIUC? io viscecconcs emeae'e 1,473,382 
CALVES 
1958 1957 
BNE, 5 cnsdckvavees 546,952 656,616 
February ........000 99 9, 
re ee Cee 521,291 632,494 
BE ciccicentasetierd ‘scames 612,558 
ME: xchupavsseeukecehe-’ Ganeae 579,519 
M.S kd aedeenckacnnis na. oat 534,866 
MURR aisc wc kwh manewe weno <acteawe 595,771 
MEMOS ceed aceectwks - eaemue 615,082 
BORIONE Sasivvectuee danced 687,775 
WORSE ccccccctcccseee ceases 742,307 
NOVOMMGR. ccsviccecccce Senege 597,767 
DOSOMBOF cccccccccnts | wadvws 569,468 
HOGS 
1958 1957 
WOES eric wncenscawue 5,531,175 5,654,565 
i eer 4,452,619 4,984,823 
PIS a $36: 5: o518.0 aa anes 4,817,607 5,380,056 
WEE ccceveeedcavecens’ eeawee 5,300,139 
RRS re ree 4,883,753 
2 ae ees Seamer arte 3,993,885 
WI tis fA close ncewencde — enneae 4,184,883 
CO PCO Cee Te eS 4,418,124 
Pert oe 5,059,926 
WE. on vccchameseeae , Aaeaes 6,093,775 
WOCNEPES ps citscccneu.” eaeuer 5,505,486 
PIOOUUNOE c:< enim evacsp. tedwtacie 5,522,852 
SHEEP 
1958 1957 
Bo IIE Ce 1.060.874 1,338,283 
en akc Seceen as 940,291 1,090,570 
eccc ce cdna shuns 996,455 1,011,489 
MEER .a6etaiardevenseas  “veuevd 1,060,814 
ME ey kadcsd¥ecescee 1,132,669 
WES. :a)s oy ek dbanedtsnk 1,043,927 
Pe Sr ee 1,200,161 
NG, one on 8c ca aisiclve 6 1,111,079 
CRORE ei iece ve evic es 1,104,325 
CL Re re ea ee Te 1,209,85 
ERPUONIOE | . aids seve cload.[> Saweeed 957,687 
DCGNOE | kde nkascucen Meabeee 978,193 
JANUARY-MARCH TOTALS 
1958 1957 
ae ee 4,298,487 4,852,720 
SNS site en Kis oes 1,536,234 1,838,745 
pe rr ee eee ee 14,801,401 16,019,444 
eR PON Petts dicate ec 2,997,620 3,435,342 











SALABLE LIVESTOCK AT 
12 MARKETS IN MARCH 









CATTLE 
Mar. 1958 Mar. 1957 
GI a on cnsiniccan ca tues 178,488 184,866 
EE cwencncencaac 16,001 15,085 
Ln ha tO AP ee ee ee 45,308 47,398 
WOME WOU: 5 o.0s Seceee- 23,656 26,791 
Indianapolis ........... 34,602 31,475 
Kansas City ........... 69,264 71,005 
Oklahoma City ......... 34,782 37,783 
CN eb saints cts kre 154,818 142,475 
Ge ont coe wc 56,277 5,667 
Sy, See ROE Sasa hoe 68 ,333 71,472 
en Ce oe cedewde 129,301 95,788 
Oe es RE: ash eee eeatds 90,071 86,598 
Ny ears ie 900,956 856,348 

CALVES 
CUNNE os wiinccacs os iaes 3,318 4,675 
CRNUNOAE © ccs cdcntees 3.571 4.186 
ONE Sc drs oo 5 crane ee 1,147 3,081 
iy ek | Se 5,747 7,185 
Indianapolis ........... 2,810 3.406 
pa ee 3,354 4,385 
Oklahoma City ........ 2,316 4,641 
WON Avaici dics trimante 1,815 3,408 
ee RS ee 2,032 344 
a =) ae 9,880 14,989 
oe ae 2.2 522 
We EE? 6 bcc viences 34,007 41,601 
SE icecidanesonsns 72,226 96,424 

HOGS 
CHING 8 ils warns aches od 154,544 151,773 
C+. ee 54,160 .806 
PE Re PaaS 8,109 9,610 
1. ee | 8,5 11,885 
Indianapolis ........... 169,795 203,467 
ME OES vccedee wns 52,881 58,592 
Oklahoma City ......... 13,243 15,445 
QI a cnattins cakes 136,319 122,721 
Gey Se dnwhcseccces 102,986 87,66 
St. Louis NSY ........ 275,069 283.015 
ee Me eee 104,644 100.615 
Gar Ber PRR. cities, 189,695 200.813 
eo eee er ee 1,230,010 1,340,409 

SHEEP AND LAMBS 

DRG isin ote a tdeee 31,901 32,395 
GOACTEEE. bs << betes sds 2,261 1,074 
bo OC ee ers rac 89,543 89,606 
WOGG i WOMEN io scccccaces 74,429 .172 
ee ee 6,581 7,010 
ii SB eee 29.945 21,142 
Oklahoma City ......... 10,796 8.026 
Omaha i 62.959 52,892 
St. Joseph ... 16,885 11,146 
St. Louis NSY 13,770 16.763 
Sioux City ..... 25.385 18,089 
i a ME ec atieaewans 34,089 34.572 
WN ip acacctacaeeue 398 494 349,487 


HOG-CORN PRICE RATIOS 


Hog and corn priges at Chicago 
and hog-corn price tatios compared: 


Barrows and No. 3 Corn Ratios based 


gilts av. yellow on barrows 

per ewt. per bu. and gilts 
Mar. 1958 .$21.26 $1.165 18.2 
Feb. 1958 . 20,12 1,128 17.8 
Mar. 1957 - 17.28 1.290 13.4 
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COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


URST SPICE 9 corse. 


NEW YORK 13, N.Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 19, 1958, as 
reported to the National Provi- 
sioner: 

CHICAGO 

Armour, 9,960 hogs; shippers, 
15,887 hogs; and others, 19,793 
hogs. Totals: 17,822 cattle, 447 
calves, 45,640 hogs and 2,736 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour. 1,468 254 324 1,242 
Swift .. 1,705 385 3,729 1,737 





Wilson 971 -.. 4,455 ae 
Butchers 4,073 .-. 3,184 329 
Others . 331 --. 8,851 6,275 
Totals 8,548 639 15,043 9,583 
OMAHA 
Cattle & 


Oalves Hogs Sheep 


Armour ... 4,783 6,469 2,386 
Cudahy . 2,912 5,816 2,944 
Swift .... 3,904 6,963 3,895 


Wilson ... 3,471 5,109 1,930 
Neb. Beef. 595 ae ae 
Am, Stores 1,408 


Cornhusker. 
O'Neill ... 450 
R. &C. . 266 


Gr. Omaha ‘621 
Rothschild. 1,12 
Ro: 19 


. eer 4 
Kingan T71 
Omaha 354 
Union 1,204 +e 
Others .... 660 8,071 
Totals.. 23,746 82,428 11,155 
N. 8. YARDS 


Cattle Calves Hogs Sheep 
Armour. 2,236 460 10,113 449 


Swift .. 21225 7380 13,474 1,895 
Hunter . 535 «oe eee oe 
ete ip .-- 9,726 
ee Paras OR ONS 
Totals 4,996 1,190 40,745 2,344 
ST, JOSEPH 


Cattle Calves Hogs Sheep 
Swift .. 3,091 147 12,505 5,223 
Armour .2,455 89 8,392 1,497 
Seitz .. 856 ~ae Das 
Others . 3,101 ase 3,218 
Totals* 9,503 236 24,115 6,720 
*Do not include 243 cattle, 71 
calves, 1,398 hogs and 2,481 sheep 
direct to packers. 


slouUx CITY 
Cattle Calves Hogs Sheep 
Armour. 2,700 i 14 2,082 
Swift .. 3,591 coe “OTE 638 
8.C. Dr. 
Beef. 3,740 
8.C. Dr 


Pork . cant oss eee 
Raskin . 604 os 
Butchers 376 
Others . 7,476 


Totals 18,577 oe 27,569 3,574 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . = 110 2,075 ee 


"3 18,108 854 


Armour, 19 |..  ... 1,068 
Excel .. ee a aes 
eee ea cies ue. 
Others . 1,205 e 91 2,001 

Totals 3,130 “310 2,816 4,556 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour. 609 13 308 998 
Wilson . 751 34 1,082 1,473 
Others . 1,270 100 1,244 
Totals* 2,630 147 2,724 2,471 
*Do not include 1,083 cattle, 55 
calves, 8,269 hogs and 925 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs _— 


Cudahy. eae x 365 
Swift .. 62 — > 
Ideal .. 962 ace 

United . 547 ean 328 
Atlas .. 537 gas ve 
Gr.West.. 339 

State .. 231 

Acme .. 216 

Goldring 213 cae oy 
Coast .. 209 eee 8 
Salter .. 161 

Com’l 13 


Others | 4,312 145 353 
Totals 7,789 145 1,054 


30 


DENVER 
Cattle Calves Hogs Sheep 
Armour. 290 3,678 
Swift .. 1,193 “84 3, 178 8,778 
Cudaby. 515 eo 4,206 103 
Wilson . 906 ore -.. 4,482 
Others . 8,078 32 1,846 475 


Totals 10,982 116 9,230 17,466 
ST. PAUL 


Cattle Calves Hogs Sheep 
Armour. 5,254 2,462 11,316 2,147 
Bartusch 941 as aie _— 
Rifkin 869 19 sinks 5 oie 
Superior 1,303 Ts 
Swift .. 5,461 1, 389 17, 535 1,735 


Others . 3,457 3315 58 14,619 1,518 
Totals 17,285 7,028 43,470 5,400 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour. 338 402 1,136 10,215 
Swift .. 705 231 878 10,367 
Rosenthal 77 7 1 441 
Totals 1,120 637 2,015 21,023 
CINCINNATI 
Cattle Calves mans Sheep 
Gah... ‘ : 377 
Schlachter 153 eace 
Others . 3,364 868 18, 189 140 


Totals 3,517 952 13,189 517 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 

Apr. 19 week 1957 
Cattle ...129,645 129,675 147,335 


Hogs ....260,088 288,259 233,051 
Sheep "::: 87,545 83,106 72,079 
CORN BELT DIRECT 
TRADING 


Des Moines, Apr. 23— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 


180/200 Ibs. ....... $18.25@20.00 
200/240 Ibs, 11.1... 19.25@20.15 
220/240 Ibs. 2.2... 18.95@20.00 
240/270 Ibs. ....... 18.35@19.70 
270/300 Ibs. ....... None quoted 

Sows, U.S. No. 1-3: 

270/330 Ibs. ....... 17.50@18.90 
330/400 Ibs. 2.22... 17.00@ 18.40 
400/550 Ibs. 22.2... 15.75@17.90 
Corn Belt a | receipts, 
as reported by the USDA: 


This Last Last 

week week year 
Apr. 17 ...45,000 34,000 54,000 
Apr. 18 ...41,500 46,500 39,000 
Apr. 19 ...38,000 36,500 29,500 
Apr. 21 ...62,000 55,500 71,500 
aes. = .--71,500 44,000 47,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
April 23 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$25.50@29.09 
Steers, std. & ed. + 22.50@25.00 
Heifers, gd. &ec 25.00@27.00 
Cows, util, & em 1] 17.50@20.50 
Cows, can, & cut. . 13.00@18.00 
Bulls, util. & com’l. 21.00@23.00 





Bulls, cutter ...... 18.00@21.00 
VEALERS: 
Good & prime . 26.50@32.00 


Stand, & gd. . +. 21.50@26.50 
Calves, gd. & ch... 23.00@26.50 
HOGS, U.S. No, 1-3: 


140/160 ibs. ...... 18.25@19.00 
160/180 lbs. ...... 19.00@20.25 
180/200 Ibs, ...... 20.25@21.00 
200/220 Ibs, ...... 20.25@21.15 
220/240 Ibs. ...... 20.00@20.75 
ME OR. 6c 6hs5 19.50@20.00 
270/300 Ibs. ...... 19.00@19.50 


Sows, U.S. No. 1-3: 
180/330 Ibs. -. 18.25@19.25 
330/450 Ibs. - 17.00@18.75 
LAMBS: 
Old crop, gd. & ch.. 20.50@22.00 
Springs, gd. & ch... None quoted 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Apr. 19, 1958 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 


Sheep & 
Cattle Calves Hegs 

Boston, New York City Area! .... 12,367 10,707 53,215 136,182 
Baltimore, Philadelphia ........... 7,484 1,353 31,227 4,741 
Cin., Cleve., Detroit, Indpls. ...... 16,979 7,274 113, 586 12,268 
Oe eres porn es 21,481 7,865 45,077 3,585 
Bt. Peal Wis, Aresa* .....0.ccsccce 26,299 22,689 85,162 10,299 
ey Serene Far 11,514 2,336 80,257 4,935 
Sioux City-So. Dak. Area* ........ 16,528 ast 44,356 12,401 
SNES IY Seeds 's 5 sib te paleo uiéalee 29,426 318 70,445 14,553 
IIE a) cians. 0's Wias chains aoe oa 9,458 1,220 13,390 10,475 
Iowa-So. Minnesota® .............. 24,763 10, 378 227,998 26,815 
Louisville, Evansville, Nashville, 

0 ER er ee Ae 7,696 5,709 57,108 ok: 
yeorgia-Alabama Area’ .,......... 4,550 1,206 26,926 a 
St. Joseph, Wichita, Okla. City.... 15,557 1,554 43,707 9,887 
Ft. Worth, Dallas, San Antonio ... 9,479 5,145 13,793 27,204 
Denver, Ogden, Salt Lake City..... 13,849 346 12,174 24,564 
Los Angeles, San Fran, Areas*.... 19,815 3,497 20,944 29,155 
Portland, Seattle, Spokane ........ 5,462 306 onk'aae 3,664 

MENG  BEUBIG r0.5'o 65.04.0086 -0:00.0.40e 252,207 81,898 076 282,798 

Totals same week 1957 ......... 278,015 97, 723 1 bsty 944 216,475 


4Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, 

St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards, BE. St. Louis, Ill., and St. Louis, Mo. ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming.- 
ham, Dothan, and ‘Montgomery Ala,, Albany, “Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. *Inclades Los Angeles, San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Apr. 12 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GOOD VEAL HOGS* 
STEERS CALVES Grade B! LAMBS 
All Good and Dressed Good 
Stockyards Weights Choice Handyweights 
1958’ 1957 1958 1957 1958 «pl 1958 1957 

Toronto .. + 00 $20.00 ry 36 $27.50 $29.00 $28.5 $24.50 $23.22 
Montreal .... 23.70 20.00 4.45 19.50 =. 28.65 28:30 mpage 
Winnipeg ... 23.22 18.25 28.68 25.50 27.75 27.10 21.00 18.10 
Calgary...» 22.15 17.77 23.85 22.89 26.138 24.79 20.05 19,12 
Edmonton .. 21.70 17.70 28.50 28.00 27.90 25.65 22.50 18.40 


Lethbridge .. 21.75 17.75 22.25 20.00 27.45 24.55 20.50 19.75 
Pr. Albert .. 22.25 17.20 26.25 23.75 26.00 25.50 iaae eens 
Moose Jaw .. 21.60 16.80 23.00 22.10 26.00 25.50 20.00 


Saskatoon |, 22.50 17.50 26.00 24.00 26.00 25.50 18.35 16.7% 
Regina ..... 21.50 16.65 25.50 23.00 26.00 25.50 aa Sees 
Vancouver .. 22.00 23.65 S oiate sfacere 


17.95 
Spring lambs at Toronto, $36. 60. 





*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida; 
during the week ended April 18: 





Cattle Calves Hogs 
Week ended April 18 ..............055 - 1,715 821 18,281 
Week previous (five days) ...........+. 1,620 600 15,885 
Corresponding week last year .......... 3,067 880 17,672 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Apr. 
23 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Apr. 
23 were as follows: 


CATTLE: Cwt. CATTLE: Cwt, 
Steers, ch. & pr. ..$27.50@30.00 Steers, prime ...... 
Steers, gd. & ch... 24.50@27.50 Steers, choice 
Heifers, gd. & pr... 24.50@29.00 Steers, good ...... 


Cows, util. & com’l. 18.00@20.50 Heifers, ch. & pr. 





Cows, can. & cut. .. 15.00@18.25 Heifers, good 
Bulls, util. & com’l. 20.00@22,00 Cows, util. & com’l. 

e Cows, can. & cut .. 

VEALERS: Bulls, cutter ...... 
Good & choice ..... 24.00@ 27.00 Bulls, util & com’l 
Calves, gd. & ch. .. 25.00@26.00 HOGS, U.S. No. 1-3: 

HOGS, U.S. No, 1-3: 180/200 lbs. ...... 20.00@20.5 
180/200 Ibs. .. 20.00@21.00 200/220 lbs. ...... 20.00@20.50 
200/220 Ibs. ...... 20.00@21.25 220/240 lbs. ...... 19. 7520.25 
220/240 Ibs. ...... 20.00@20.75 Oo ee aire 19.25@20.25 
240/270 lbs. ...... 19.50@20.25 Sows, U.S. No. 1-3: 

Sows, U.S. No. 1-3: 300/400 Ibs. .... 17.50@18.% 
270/400 Ibs. .... 18.25@19.00 400/500 Ibs, : 16.25@17.50 

LAMBS: LAMBS: 

Old crop, gd. & ch. 17.00 only Old crop. gd. & pr.. 18. ey 0 
Springs, good & ch. 21.50@23.00 Springs, gd. & ch. .75 only 
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week REPORTS 
ted by Special reports to THE NATION- 
AL PROVISIONER showing the 
18 centers for the week ended 
Sheep 4 April 19, 1958, compared. 
am! 
136,189 CATTLE 
4,741 Week Cor. 
12,268 ended Prev. week 
3,535 Apr.19 week 1957 
10,299 Chicagot ... 17,822 19,429 21,646 
4,935 Kan, Cityt . 9,187 8,026 12,156 
12,401 Omaha*t .. 21,380 24,197 27,057 
14,558 N.S. Yardst 6,186 6,349 10,050 
10,475 St. Josepht. 9,627 8,393 10,641 
26,815 Sioux Cityt. 12,076 10,597 13,403 
Wiechita*t . 2,440 2,809 3,000 
wae New York & 
sal Jer. Cityt 12,367 10,169 9,472 
9,887 Okla. City*t 3,925 4,250 6,802 
27,2 Oincinnati§ . 3,303 3,199 4,586 
24,564 Denvert - 11,485 10,861 11,609 
29,155 St. Pault .. 13,828 14,008 14,367 
3,664 Milwaukeet. 4,281 4,713 3,646 
232,798 es ee 
216,475 Totals . 127,857 127,100 148,435 
Paul, 80 HOGS 
3Includes Chicagot . 29,753 31,079 25,295 
Mo. ‘In Kan, Cityt. 15,043 14,064 16,416 
S. Dak. Omaha*t .. 46,023 41/221 39.759 
‘ludes Al- N.S. Yardst 40,745 37,428 47,370 
port, Des St. Josepht. 22,290 21,242 22,950 
son City, Sioux Cityt. 17.036 24°669 14.006 
Birming- Wichita*t . 12,528 11,3138 9,485 
, Thomas- New York & 
So. San Jer. Cityt 58,215 52,795 55,046 
Okla, City*t 10,998 10,472 12,493 
Cineinnatig . 11,982 12,072 12,122 
ae Denvert ... 8.907 10,107 10,743 
St. Pault .. 28,851 31,261 28,944 
RKETS Milwaukeet.. 3,677 4,014 4,276 
des for Totals ...301,048 301,737 298,905 
‘kets in SHEEP 
‘ Chicagot 2.736 2,356 
d_ with Kan, City?. 9.583 7,685 
isi Omaha*t ... 13,222 11,700 81660 
vie N.S. Yardst 2.344 1,866 3,768 
lows: St. Josepht. 9.191 35.973 6.210 
Sioux Cityt. 3,016 2.175 2,489 
Wichita*t 2,465 3,237 1,459 
AMBS New York & 
Good Jer. Cityt 36,182 29,987 32,341 
dy weights Okla. City*t 3,396 2,396 3,091 
8 1957 Cincinnati§ 468 317 414 
50 $28.22 Denvert 18,580 19.584 16.896 
a St. Pault .. 3,882 2.608 2.018 
00 18.10 Milwaukeet 404 887 623 
05 19,12 eee | Sree eer 
50 18.40 Totals . 105,469 90,771 88.330 
50 19.75 *Cattle and calves. 
ei bai +Federally inspected slaughter, 
00 oe including directs. 
35 16.75 {Stockyards sales for local slaugh- 
7% as ter, §Stockyards receipts for local 
slaughter, including directs. 
CANADIAN KILL 
— 
Inspected slaughter of 
la livestock in Canada for 
5 Pre week ended April 12: 
e, Week Same 
Florida; ended week 
Apr. 12 1957 
CATTLE 
Hogs Western Oanada.. 15,870 17,100 
18,281 Eastern Canada .. 16,747 16,790 
es = OOM SUR s ac va 32,617 33,890 
HOGS 
Western Canada.. 48,365 41,653 
LICES Bastern Canada .. 58,164 55,925 
ITY Petals .......02 106,529 97,578 
“i All hog carcasses a 
‘ BOOED cesecoucs 115,78 103,800 
at Sioux : : 
SHEEP 
ay, Apt. | Western Canada.. 2,123 2,755 
: Bastern Canada .. 2,194 2,214 
MOONE iu sles sas 4,317 4,969 
Receipts of salable live- 
stock at Jersey City and 
4Ist st. New York market 
vail for week ended Apr. 19: 
50. '00@ 20.50 Cattle Calves pice Sheep 
19.75@20.25 Salable ... 157 7 
19.25@20.25 Total (incl. 
a 50@18.15 so - 2,676 88 17,099 9,310 
a) tev. wk 
16.25@17.50 Salable . 97 7 
Total (incl. 
18,1521. _iirects) 2,569 49 16,640 7.816 
99 75 y 
22.79.08 *Includes hogs at 31st street. 
6, 1958 THE 
’ NATIONAL PROVISIONER, APRIL 26, 























CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Apr. 17.. 1,674 108 10,445 1,228 
Apr. 18.. 559 46 10,623 313 
Apr. 19. 145 6 654 «we 
Apr. 21. .22,578 124 11,286 2,750 
Apr. 22.. 6,500 200 13,500 500 
Apr. 23..16,000 200 12,000 1,500 
*Week so 
far ...45,078 524 36,786 4,750 
Wk. ago.32,121 631 33,414 4,512 
Yr. ago.41,572 975 33,317 6,136 


*Including 273 cattle, 6,131 hogs 
and 396 sheep direct to packers. 





SHIPMENTS 

Apr. 17.. 2,407 106 2,632 679 
Apr. 18.. 882 35 3,679 420 
Apr. 19.. 56 wae - Ga one 
Apr. 21.. 5,560 2,972 875 
Apr. 22.. 3,000 3,000 100 
Apr. 23.. 7,000 3,000 t 
Week so 

far ...15,560 8,972 
Wk. ago.14,040 216 8,383 
Yr. ago.18,454 99 4,601 

APRIL RECEIPTS 
95 

Cattle 
Calves 
Hogs 
Sheep 
Cattle 
Hogs 
Sheep 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





eago, week ended Wed., Apr. 238: 
Week Week 
ended ended 
Apr. 23. Apr. 16 

Packers’ purch. Be eo 26,839 

Shippers’ purch. ..15,235 12,235 

HOTA uh 'ds S4es 49, 49,261 39,074 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 


Apr. 18, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 224,000 416,000 154,000 

Previous 

week . 241,000 408,000 139,000 

Same wk. 

1957 249,000 385,000 157,000 

Totals, 

1958 .3,820,000 6,383,000 2,057,000 

Totals, 

1957 .4,102,000 6,874,000 2,411,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended April 18: 
Cattle Calves Hogs Sheep 
Los Ang...4,895 225 1,160 340 


N. P'tiand. 1,725 = 1,500 1,700 
270 


San Fran.. 525 440 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Apr. 
23 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$28.00@30.00 
Steers, gd. & ch... 26.00@ 
Steers, stand. & gd. 23.50@25.00 
Heifers, gd. & ch, 2 2 
Cows, util. & com’l. 18. 00@20. - 
Cows, can. & cut. . 14, pe 
Bulls, util, & com’l. 21.00@22 

VEALBRS: 

Choice & prime .... 31.00@32.00 

Good & choice . 28.00@31.00 

Calves, gd. & ch... 23.00@28.00 
HOGS, U.S. No. 1-3: 


‘ = 50@20,75 


50 


20.50@ 20,75 


220/240 Ibs. 50@ 20.75 
240/260 Ibs. ‘ 50. 00@ 20.25 
Sows, U.S. No. 1-3: 
300/400 Ibs. . 17.50@18.00 
450/650 Ibs. . 16.75@17,25 
LAMBS: i 
Good & choice 22.00@ 24.50 
Utility & good .... none quoted 
Springs, gd. & pr. 25.00@28.00 


1958 











LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 








St. Paul 


None gtd. 


None qtd. $19.50-20.00 


19.75-20.50 
20.25-21.25 
20.25-21.25 
20.00-21.25 
19.50-21.25 
18.75-20.00 
None qtd. 

None qtd. 


Apr. 22 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 
N.S. Yds. Chicago Kansas City Omaha 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$18.50-20.00 None qtd. None qtd. None qtd. 
140-160 Ibs.. 19.75-20.50 None aqtd. None qtd. 
160-180 = Ibs.. 20.25-21.00 $17.50-20.50 $19.00-19.50 $19.50-20.25 
180-200 Ibs... 20.50-21.00 20.00-21.25 19.50-20.00 20.00-20.75 
200-220 = Ibs.. 20.25-21.25 20.25-21.50 19.75-20.50 20.25-20.75 
220-240 Ibs.. 20.00-21.00 20.00-21.25 19.75-20.50 20.25-20.75 
240-270) =lbs.. 19.50-20.75 19.75-20.25 19.25-20.25 19.25-20.75 
270-300 = Ibs.. 19.00-20.00 19.25-19.85 18.75-19.75 18.75-19.50 
300-330 Ibs... None qtd. 18.75-19.25 None qtd. 18.25-19.00 
330-360 Ibs.. None qtd. None qtd. None qtd. 18.00-18.50 
Medivm: 
160-220 Ibs.. 19.75-20.25 17.00-20.24 18.50-19.50 19.00-19.75 





1-3: 
Ibs.. 18.75 only 
é Ibs.. 18.75 only 
300- 330 Ibs.. 18.75 only 
320-360 = Ibs.. 18.50-18.75 
360-400 Ibs.. 17.75- a‘ 50 
400-450 Ibs... 17.25-18.50 
450-550 = Ibs.. 17.25- me 


Boars & Stags. 
all wts. .. 15.00-16.00 


None gtd. 
None qtd. 
18.75 only 
18.25-18.75 
17.75-18.25 
17.25-18.00 
16.00-17,.25 


14.00-15.50 


SLAUGHTER CATTLE & CALVES: 





STEERS: 
Prime: 
700- 900 lbs.. None qtd. 
900-1100 Ibs.. None qtd. 
1100-1300 Ibs.. None qtd. 
1300-1500 lbs.. None qtd. 
Choiee: 
700- 900 Ibs.. 28.00-32.50 
900-1100 Ibs.. 18.25-32.50 
1100-1300 Ibs.. 18.25-32.50 
1300-1500 Ibs.. 18.25-32.50 
Good: 
700- 900 Ibs.. 25.00-28.25 
900-1100 Ibs.. 25.25-28.25 
1100-1300 Ibs.. 25.25-28.25 
Standard, 

all wts. .. 22.50-25.50 
Utility, 

all wts. .. 20.00-25.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 
800-1000 Ibs... None qtd. 
Choice: 
600- 800 Ibs.. 27.00-30.00 
800-1000 Ibs.. 27.00-30.00 
Good: 
500- 700 Ibs.. 24.50-27.00 
700- 900 Ibs.. 24.25-27.00 
Standard. 

all wts. .. 21.00-24.50 
Utility, 

all wts. .. 19.00-21.00 
COWS: 
Commercial, 

all wts. .. 19.50-21.00 
Utility, 

all wts. .. 18.00-20.00 
Can. & cut., 

all wts. .. 13.00-18.50 
BULLS (Yris. Excl.), All 
Cs kid ce None qtd. 
Commercial . 21.00-22.00 
Ly re 19.50-21.00 
Cutter ....... 15.00-19.50 
VEALERS, All Pann any 
Ch. & pfé.. 32.00 
Stand. & gd. 39.00-98.00 


None qtd. 

29.50-33.50 
32.00-36.00 
33.00-36.00 
27.50-29.50 
28.00-32.00 
28.25-33.00 
28.50-33.00 


25. 00-27. 50 





50-25.50 
21.00-22.50 
None qtd. 

29.00-31.00 


26.00-29.00 
27.00-29.50 


24.00-26.00 
24.50-27.00 


22.00-24.50 


19.50-22.00 


20.00-21.50 
18.50-20.00 


16.00-19.25 


Weights: 
None qtd. 
22.50-23.50 
21.00-23.00 
19.00-21.00 


32.00 only 
22.00-32.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 26.00-30.00 
Stand. & gd. 18.00-27.00 


SHEEP & LAMBS: 


25.00-27.00 
21.00-25.00 


None qtd. 
None qtd. 
20.50 only 


None qtd. 
21.50 only 
None qtd. 


23.50-24.00 


8.00- 9.00 


LAMBS (all wts., wooled): 
yl. gees 21.25- 22.25 
Choice ...... None qtd. 
Gee... caacegs 20.00-21.50 

LAMBS (all wts., shorn): 
FRO 7.0 were’ None qtd. 
Choice ...... 20.00-21.00 
So ee a 18.50-20.25 
Springers, 

Gd. & pr... None qtd. 

EWES: . 

Gd. & ch.... 7.50- 8.50 
Cull & util.. 6.00- 7.50 


6.50- 8.00 


18.25 only 

18.00-18.25 
18.00-18.25 
17.75-18.00 
17.25-18.00 
17.00-17.25 
16.75-17.00 





14.50-15.50 


None gtd. 
None qtd. 
None qtd. 
None qtd. 


27.00-28.00 
27.50-28.50 
27.50-28.50 
27.50-28.50 


25.00-27.50 
25.00-27.50 
25.00-27.50 
22.00-24.00 


20,00-22.00 


None qtd. 
None qtd. 


26.00-28.00 
26.00-28.00 


24.00-26,00 
24.00-26.00 


21.50-24.00 


20.50-21.50 


19.75-21.00 
17.50-19.75 


14.50-18.00 


None qtd. 

19.50-21.00 
19.00-20.50 
17.00-19.00 


26.00-29.00 
20.00-26.00 


25.00-27.00 
18.00-24.00 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
19.50-21.25 


rat) 


18.25-20.50 
21.50-24.50 


8.00- 9.50 
7.00- 8.00 


None qtd. 
8.25-18.50 
18.00-18.50 
17.75-18.25 
17.50-18.00 
17.00-17.75 
16.50-17.25 


4.50-15.50 


None qtd. 
None qtd. 
None qtd. 
31.50 only 


27.50-29.00 
28.00-30.00 
28.25-30.00 
28.25-30.00 


24.50-26.75 
24.50-26.75 
24.50-26.75 
22.00-25.00 


20.00-22.00 


None qtd. 
None qtd: 


26.50-28.00 
27.00-28.50 


24.00-26.00 
24.00-26.00 


21.00-24.00 


19.00-21.00 


19.50-20.00 
17.50-19.50 


14.50-16.50 


None qtd. 

19.50-21.50 
19.50-21.00 
17.00-19.50 


28.00-29.00 
20.00-28.00 


None qtd. 
None qtd. 


20.75-22.00 
20.00-21.25 
None qtd. 


None qtd. 
19.75-20.50 
19.00-20.00 
24.50 only 


7.50- 9.50 
5.00- 7.50 


18.50-20.00 


18.50-18.75 
18.50-18.75 
my 25-18.50 

-25-18.50 
18.00. 18.25 
17.75-18.00 
17.25-17.75 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


27.00-31.00 
27.00-31.50 
27.00-31.50 
27.00-31.50 
24.00-27.00 
24.00-27.00 
24.00-27.00 
20.50-24.00 


19,00-20.50 


None gtd. 
None qtd. 


23.50-25.50 
23.50-25.50 


20.00-23.50 


18.50-20.00 


19.00-20.50 
17.50-19.00 


15.00-17.50 


None qtd. 

18.50-20.50. 
19.50-22.00 
19.50-21.50 


28.00-32.00 
20.00-28.00 


23.00-26.00 
17.00-23.00 


None qtd. 
20.00-20.50 
19.50-20.75 


None qtd. 
20.00-20.75 
19.50-20.50 

None qtd. 
8. 00-10.00 
5.00- 8.00 


3t 
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Symbol lak 


indicates those companies who 
are supplying specifications 
and detailed buying informa- 
tion on their products (or 
services) in the 1958 Purchas- 
ing Guide—to help you make 
better buying decisions. 

Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on 
buying decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 
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CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. 
vertisements, 
$11.00 per inch. Contract rates on request. 


ed: set solid. Minimum 20 
$5.00; words, 20c each. werpe. 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


Listing ad. 


75c per line. Displayed, 


Unless Specifical 
Advertisements 


instructed Otherwise, All Classified 
lll Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 





SAUSAGE MAKER 

COLLEGE GRADUATE: 20 years’ experience in 
all phases of operations. Age 44. Presently head 
sausage superintendent over all plants for major 
packer, Excellent reason for desiring change. 
Substantial salary required. W-149, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
in beef, veal and pork. References. Located mid- 
west. W-77, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 


SALESMAN: Thoroughly experienced. Familiar 
with all phases of sausage kitchen operation 
and package design. Would like to represent a 
plastic film manufacturer, or paper company, in 
southeastern territory. Age 42, married, good ed- 
ucation, W-176, THE NATIONAL PROVISION- 
ER. 15 W. Huron 8St., Chicago 10, Ill. 


ADMINISTRATIVE-OFFICE MANAGER: 41 year 
old college graduate. Experienced in accounting, 
personnel, credits, collections, taxes, insurance, 
advertising, purchasing, sales. W-174, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Ill. 


PRODUCTION SUPERVISOR: Graduate indus- 
trial engineer, 33 years old, 6 years’ experience 
in pork processing including canning, seeks posi- 
tion leading to assistant plant manager. W-175, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


YOUNG MAN: Desiring to become a sausage 
maker is seeking a position as a helper to a 
sausage maker. Has had some experience. W-169. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Tl. 




















SAUSAGE MAKER: 30 years’ 
operations. Capable, efficient. Available immedi- 
ately. W-177, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Il, 


experience in all 


32 








TOP EXECUTIVE 
ASSISTANT TO PRESIDENT: Or as general man- 
auger. Broad experience in managing large and 
small plants. Capable of taking full administrative 
and profit responsibility of livestock buying, proc- 
essing. «und sales. Write for detailed resume to 
Box W-113, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il 





POSIT 10N WANTED: As sausage 
foreman, 25 years’ experience: W-185, 
TIONAL PROVISIONER, 15 . 
cago 10, Il 


and 
NA- 
Chi- 


maker 
THE 
Huron 8t., 


MAN: COMPLETE EXPERIENCE—sales, 

breakup, carload or cuts. 25 years’ 
West or midwest. W-178, THE NATION- 
PROVISIONER, 15 W. Huron St., Chicage 
Til. 


BEEF 
grading, 
A.M.1. 
AL 
10, 





HELP WANTED 


INDUSTRIAL ENGINEER: A large midwestern 
independent packer is looking for an assistant 
industrial engineer. Must be qualified in plant 
lay-out and packinghouse standards. State age, 
experience and expected salary in first reply. 
W-179, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill, 








COMPTROLLER WANTED: By medium sized 
independent federally inspected meat packer with 
6 smaller plants. A position with a future and 


HELP WANTED 


SALESMAN: With today’s sausage meat ma- 
terial the highest ever in price, our line of 
additives becomes a ‘‘MUST.’’ You can do a big 
business with our excellent binder line. We spe- 
cialize exclusively in binders. High albumin milk 
binders, specialty cereal binders, and particularly 
a brand new—just developed—high yield but low 
cost wheat binder. If you are in a position to 
earry a line of binders, we have a very liberal 
commission set-up and a few good territories 
still open. Write RALPH ETTLINGER &«& 
SONS, 346 W. Kinzie St., Chicago 10, Il. 








POSITIONS OPEN: THREE—top grade senior 
industrial engineers, cost control work. Drafting 
abilfty desirable. For consuging work in the 
meat industry, Extensive travel necessary. ONE 
senior industrial engineer for cost work and 
time study. Permanent location. Reply to 

D MANAGEMENT, Inc. 


7339 Montgomery Road Cincinnati, Ohio 





EXPERIENCED: Beef and small stock man 
wanted for midwest packer. Must have knowl- 
edge of slaughtering operations, handling person- 
nel and sales. Excellent opportunity for ag- 
gressive individual. State fully—experience and 
personal history. W-162, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, I. 





EXPERIENCED SALESMAN: Wanted to sell sau- 
sage and smoked meats in Chicago area. Send 
complete resume including age. All replies strictly 
confidential. W-118, THE NATIONAL PROVI- 
SIONER. 15 W. Huron St., Chicago 10, Ill. 





extra good starting salary. State c te ex- 
perience, salary expected and age. Answers defi- 
nitely confidential. W-160, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


BEEF and SMALL STOCK MANAGER 
WANTED: By midwestern packer outside the 
Chicago area, Must be thoroughly experienced, 
mature and capable of supervising operations 
from buying, to and through selling. W-168, THB 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 





WANTED: Non-working kill foreman, three bed 
operation, Experienced only. Midwest location. 
Good salary and excellent chance for advance- 
ment, Address replies with all information te 
Box W-170, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED: Experienced cattle and calf skinner 
in a growing plant near Hartford, Conn. starting 
at $2.75 per hour. Send application to P. 





Box 84, Bloomfield, Cenn. 
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CLASSIFIED ADVERTISING 











26, 1958 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE 
SMALL MEAT PACKING PLANT 


Fully equipped ready to operate grinders, mixers, 
sausage equipment, motors, scales, power saws, 
track in all coolers and rooms, track scales, 
smoke houses, boilers, dehairer, walk in deep 
freeze, feed lot, out buildings, miscellaneous 
equipment, two refrigerated truck boxes, complete 
one truck, ten acres land, modern home, city 
water and wer of the best. Priced to sell 
immediately, Price $28,750.00, terms. Must see to 


COMPLETE PACKAGING LINE 
FOR ONE POUND LARD PACKAGES, including: 
1—Peters Carton forming and lining machine, 
Senior (60 PM) 
1—Peters folding and closing machine Senior 
(60 PM) 
1—Harrington Filler 
FOB Newark, F 
2—JUNIOR VOTATORS (3000# per hour) less 
refrigerating compressors, $2500 each FOB 


(60 per minute), $5000.00 





appreciate. Newark, N. J. JOHN ENGELHORN & SONS, 
Cc. H, Sturges Box 148 Winner, 8. Dak. 18 Avenue L, Newark 5, J. 
SLAUGHTER HOUSE—Capacity 60 head of | SAUSAGE EQUIPMENT FOR SALE: 

cattle daily. Equipped to handle hogs. Ready to sev ; ie 
operate. Located in the heart of central Cali- s aie a onan: og nk = 
fornia, 3 acres of land, 2 residences, office 618.66 price se months— 
building. Can be leased with option to buy. saalee 

pore Mr. ‘ane Porter, P. o” Box 52 Star 1—Stainless Steel 40 gallon Steam Jacket Kettle 


Route, Arroyo Grande, California. 





SALE or LEASE 
Most modern beef slaughterhouse, located in the 
heart of wholesale meat district, Detroit, Michi- 
gan. Fully equipped, Capacity 1200 cattle weekly. 
Federal inspection obtainable, 
DIVISION PACKING OO. 
1565 Division St., Detroit 7, Michigan 





FOR SALE: Meat processing, sausage kitchen 
and slaughter house. New building. 9500 square 
feet. Located in Buffalo, N. Y. 1132 square feet 
of freezers and coolers. For further information 
write Box FS-171, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





MODERNLY EQUIPPED: 50’ x 65’ meat plant 
for restaurant supply. branch house, portion con- 
trol, retail, ete. Tracked cooler 25’ x 50’, 
Freezer 50,000 lb. capacity. Retail store 25’ x 65’. 


GIANT MEAT SUPPLY 
12625 W. Dixie Hwy. North Miami, Florida 


FOR SALE or LEASE: Dry sausage plant, fed- 
eral inspection, 12,500 sq. ft. fully equipped. 
Offer highly attractive on either basis. FS-182, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 








PLANT FOR RENT 





MEAT COOLER-LOADING DOCK-OFFICES 
4500 sq. ft. meat cooler with additional 2,000 
sq. ft. working area and enclosed 4 truck 


loading dock, offices and railroad siding. Located 
in former Swift building in the heart of Detroit 
market area. Excellent facilities for boning, 
beef breaking or branch operation. Overhead 
rails, track seale, refrigeration ete, Excellent 
condition, Contact: 
WM. J. POPLACK, Pres. 

MICHIGAN SHORTENING CO. 

Napoleon St. Detroit 7, 


PLANT WANTED 


WANTED TO RENT: Small bologna kitchen with 
smokehouse in New York area. PW-183, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, s. 


1316 Mich. 














MISCELLANEOUS 


I WANT TO SELL: Frozen cow and bull meat— 
lean. Contact Mr. MORRIS CRAIN, Danville, 
Kentucky. Phone Danville 1942 





1/3 cost price $69.66 
1—Great Lakes Conveyor type ye & Label 
Sealer 1/3 cost coe’ cae $275. 


CASH 
E. G. Halstead, 121 Tree me Sarasota, Florida 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem 
KIWI CODERS CORPORATION 

4027 N. Kedzie Ave. Chicago 18, Ill. 





FOR SALE: 2 Baker Model 138A, 10% x 10%, 
two-cylinder ammonia ice machines together with 
200 H.P., 440 volt, direct drive synchronous 
motor. New. In crates! Sacrifice! ACME ICE 
CO., 3604 W. 59th St., Chicago 29, IN. 





FOR SALE: Complete Anco chip steak, ham- 
burger and fabricated meat production line, in- 
cluding #832 slicer and conveyor and #766 grind- 
er extruder, Less than 6 months old. FS-181, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





HYDRAULIC PUMPS 
2 only—8 x 1 x 12 pumps in good condition. 
Will sacrifice at $425 each. Please reply to 
Box FS-184, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





FOR SALE REASONABLE 
1—Modei 70-B Buffalo silent cutter, 750 Ib. 
bowl capacity, complete with 75 H.P. motor and 
starter, 
B. 8. PINCUS CO. 
755 Callowhill St., Phone Market 7-4968 
Philadelphia 23, Pa. 





FOR SALE: Anco Vacuumizer. Will hold 800 
pound tub truck. One year old, good working 
order, Write Box FS-164, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IN. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


* We Lease Expellers * 


PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





WANTED: Prominent New York Kosher provision 
manufacturer desires jobbers or wholesalers for 
Pittsburgh, Cleveland and Detroit. Must have sat- 
isfactory references. W-86, THE NATIONAL 
 iaiaeat 527 Madison Ave., New York 22, 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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EQUIPMENT WANTED 





SAUSAGE LINKER MACHINE wanted. Must be 
in good condition. For details call KIRCHERS 
FINE SAUSAGE CO., 1388 Culver Road, Roch- 
ester 9, New York, Phone BUtler 8—6680. 





USED PRESCO BACON PUMPER. MUST BE 
IN GOOD CONDITION. EW-165, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 
10, Ill. 


_ BUSINESS ‘OPPORTUNITY 


WE ARE LOOKING FOR: Association/Investor(s), 
experienced preferred, to start a casing cleaning 
selecting plant by preference Missouri/Kansas 
Middle West. Have outlets abroad whole year 
round, Agreement with independent packers’ asso- 
ciation also considered. W-186, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chieago 10, Ill 








BARLIANTS 


WEEKLY SPECIALS 


Sausage & Bacon 
103I—CURING MACHINE: Boss ''Permeator" stand- 








ard model, like new $2,200.00 
9907—FROZEN MEAT CUTTER: General Mchy., stain- 

less steel, 3 HP., excellent cond. $2,875.00 
9998—SM OKEHOUSES: (2) stainless steel, 2-door 


= Ad x 6’ x Tl,’ high, w/recording instru- 
s & all controls _ ea. $1,500.00 

1037. STUFFER: Globe 500 Ibs., “stuffing valves, air 
piping and tubes 1,250.00 


9758 -STUFFER: Anco 500 Ib. cap., “reconditioned, 
new gaskets, valves, A-I condition ... $1,175.00 
1OII—STUFFER: Buffalo 200 Ib. cap., w/valves, 


horns, I, HP. air compressor, complete...$825.00 
9165—STUFFER: Globe 2004, with stuffing valves & 
air piping, ready to be placed in operation $725.00 
9354—HYDRAMATIC SLICER: Anco #832, for lunch- 
eon meats, latest style . ..$2,750.00 
1033—AUTOMATIC TY-LINKER: mdl. 114A. $1,050.00 
9242—SAUSAGE DISPENSER: Boss, size + will 
handle % to 5 Ib. $225.00 
9488—GRINDER: Boss, “with brand new Buffalo 66B 
Heavy Duty bowl & worm, 85%” plates, * HP. 
motor, excellent condition 1,000.00 
9985—GRINDER: Anco 762A, 73%4” plates, 20 HP. 
motor, Herringbone Gear Drive $875.00 
9882—SAUSAGE COOKERS: (3) Jourdan hype. stain- 
less steel, galv. iron frame. 9’ x 6/2’ x 5’3!/2” 
wide, w/Wesco Pumps (2!/.”) overhead se. 
Temperature Indicators a. $750.00 
9710—SILENT CUTTER: Buffalo 765-B, 500. ‘tb. -, self- 
emptying, 10-knives, 60 HP. mfr. 1,975.00 
9319—SILENT CUTTER: Buffalo #38-B, 175 Ib. cap., 
15 HP., extra knives, recond., excel. cond. $825.00 
9756—LOAF DIP TANK: Advance, stainless steel, 
aas fired, A-| condition $295.00 
100I—HAM MOLD WASHER: Adelmann, aluminum 
bowl. '/, HP. motor , 
160) 


.00 
9753—HAM MOLDS: Adelmann Ham Boller 


Corn.. stainless steel, with covers: 

70—30-2-G, 12” x 5/2” x 514” . ea. $13.50 
60—22-0-E, 12” x 6I/.” x 5” ea. $13.50 
30—36-0-E, 1234” x 6!” x 5/2” ea. $13.50 


9662—HAM MOLDS: stainless steel, with covers, like 
new springs. excellent condition, factory converted 
for use as Hoy Molds.—Reduced to.....ea. $12.75 
150—3¢108 (1-0-E) 8 Ibs. 11% x 5!” x 41”. 
308—3£112 (0-2-X) II Ibs. 11% x 6” x 5!A”. 
131—Z£113 (0-2-G) 10 Ibs. 12” x 5'/2” x 514”. 
236—3t114 (2-0-E) 12 Ibs. 12” x 614” x 5!4”. 
63—H#1NNA (6-0-F) 15 Ibs. 1234” x bio” x 5!/”. 

9838—LOAF MOLDS: (231) Globe Hoy #66-S, s.s., 


10” x 434” x 454”, w/covers, reduced to.ea. $6.50 
9937—LOAF MOLDS: (200) stainless steel, with 
covers, 4” x 4” x 24” ‘ ea. $3.50 
Rendering & Lard 
9867—LARD VOTATOR: Girdler Jr. model, first 
class condition ne YA |) 


9945—COOKER: 5’ x 16’, built for internal pres- 

sure, A.S.M.E. coded . Bids requested 
1030-—COOKER: Pontes 6° « 107; 18 e. Bids 
945I—COOKER: French Oil Mill, 4’ x 9’, 15 HP 


motor & starter $1,850.00 
9944—BLOOD DRYERS: (4) 5’ x 16’, with 40 HP. 
mtr. & starter, A.S.M.E. coded Bids requested 
1034—HYDRAULIC PRESS: Anco 300 ton, with steam 
pump and controls $2,500.00 
9886—EXPELLER: Anderson R.B., 15 H $2,500.00 
9658—SHREDDER: Boss #705. size 26, Waar x ~ a 
opening, w/steel base & V-belts $! .700.00 
1033—HAMMERMILL: Stedman, 30” x 24” opening, 
direct drive, excellent condition... Bids requested 


Miscellaneous 


1039—GEBHARDT BLOWER UNITS: (4) model 510 
BHN, 17” x 10’ long stainless steel pans, 4 layers 
tubes, heavy duty coils, humidity balancer sheets, 
vA HP. motors, with controls & switches, ea. $385.00 

9942—PACKAGE_ BOILER: Ker ee: Steam Gen- 
erator, type 17250, 500 HP., 125 Ibs. W.P., A.S.M.E. 
coded, 1532 heating surface, “installed 1956, meas- 
ures 6’ dia. x 19’3!/2” long, uses #6 oil, can be 
pages to gas, ideas return system 
& contro ceded aie 5,000.00 

9941S PACKAGE “BOILER: Cleaver-Brooks, steam 
Generator, oil fired, uses #6 oil, 1001 max. 
W.P., 150 HP., model OB-15, A.S.M.E. coded, 
can be converted to gas, complete w/condensate 
return system, pre-heater, controls, valves.$3,000.00 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©. 
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EDWARD KOHN Co. 


845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 











FRENCH 
FEATHER MEAL DRYER | 


More marketable product with 
aa uniform color 








Outstanding operating 
economy 


Reduces drying time 
Eliminates scaling problem 
Reduces odors 


Saves floor space 





THE FRENCH OIL MILL MACHINERY CO. 
' PIQUA, OHIO U.S.A. 





















Stainless is best, of course. 
Yet stainless differs widely : 
gauge, finish, resistance to _ 

attack, and details of application. 
Perhaps above all, stainless equipment 
depends on experience and 

reputation of the maker. Koch 
Stainless Steel Equipment often costs 
less than ordinary products. 

Telephone or write cat for drawings 
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The firms listed here are in partnership with you. The produc 
and equipment they manufacture and the service they 4 
are designed to help you do your work more efficiently, mort 

economically and to help you make better products which ene 
can merchandise more profitably. Their poet maa 
opportunities to you which you snould not over 
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FOR QUALITY CONTROL AND RENDERING EFFICIENCY 


THE RENDERING INDICATOR 




























| Cover , Ti 
3 | 
t Cover 
<<meall 5 
eet 4 
h Cover 
a 
.13, 14 
ee 29 
‘ THE QUARTERBACK 
FOR RENDERING 
wie ele 3 
TEAM OF COOKERS 
eae 29 
Sansa 32 
ee 6 
. . . NEEDS NO COACHING 
“ae FROM THE SIDELINES! 
ee 22 
, ena 6 
An electronic device that determines 
dese 21 the time at which a dry rendered 
n material is finished cooking and 
ready to be discharged. Can be 
nd Cover furnished with or without an alarm. 
i 
: Higher profit As moisture decreases, the flow of 
_— Higher quality of grease current set up and registered by 
7.8 Higher press production the ANCO Indicator decreases. By 
Higher yields duplicating the flow pattern of previous 
32 Higher cooker production cooks, the desired “End Point,” 
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It sells on sight .. . it looks better in Saran Wrap 


It’s eye appeal that makes the sale! And sales are going _as good as they look in Saran Wrap. 
Saran Wrap to the meat products packaged in Saran Wrap*. They 

look better . . . stay fresher in this packaging that 
odded protection combines appetite appeal with complete protection. 


Repeat sales follow impulse sales when you change # 
Saran Wrap packaging. And you'll clinch impulse salé 
when you put the Saran Wrap hallmark of protectiof 
ee Saran Wrap is satin-soft, pliable, and completely trans- on your packages. The name Saran Wrap means freshe 
ee It’s the plastic film that’s tough enough to keep foods to millions of homemakers. Let Dow packagi 
tion is important, parent. it's the plastic film thats tough enough to keep 100 ~ o millions of homemakers. ow pee agi 
shoppers look for packages neat and tight in spite of customer handling. _ service help you}. THE DOW CHEMICAL COMPANY, Midlat 
this hallmark. And it keeps weight, flavor and color intact because it’s | Michigan, Plastic Sales Dept. 1735B-1. 
moisture-proof. You'll find your meat products will taste Trademark of The Dow Chemical Co 


{Write today for the brochure on meat packaging in Saran Wrap. 


YOU CAN DEPEND ON jpre)","/ 








